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AMERICAN 


CAN 
COMPANY 


Principal Sales Offices 








New York Chicago Baltimore San Francisco 









COMMISSION «= BROKERAGE HOUSES 








W. H. NICHOLLS & CO. 


Brokers + + + 


Chicago 








42 Kiver St. 
FISK-KYLE Co, 





Reta biished (CANNED GOODS 
1992 BROKERS 


Correspondence Solicited 
42 River St., Chicago. 


J. K. ARMSBY CO. 


Wholesale... 
- Brokerage and Commission 


Ee Pacific Coast 
iow York 
Angeles 


Products 
42 River St., CHICAGO 
Luman R. Winc & Co. 
WHOLESALE 


COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH AVE., CHICAGO 











Brokers, Canned Goods and Dried Fruits 


We Sell Goods at Market Values 


Write us always when you have any 
surplus stocks. Room 47, 53 River St. 


WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





Sam Baer é Co,, Chicago, Ills. | 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 


Emerson @ Hall 
Canned Goods and Dried Fruit 


BROKERS 


521 So. 13th St» Omaha, Neb. 


BAKER&SMORGAN 
Canned Goods Brokers 
ABERDEEN, # MARYLAND 


Our Specialties: Corn and Tomatoes 











T. J. OO BYRNE & CO. 


Brokerage Commission 





| Canned Goods and Dried Fruits 








42 RIVER ST., CHICAGO 





| 
| 
| 
| 


ANDREW WEBER COMPANY 


BROKERAGE, SHIPPING ano COMMISSION 
EXPORT IMPORT 

Salmon, Fruit, Flour, Cheese, Lumber, Etc. 

| 302-303 Pacific Block, SEATTLE, U.S.A. 


CABLE ADDRESS “‘WEBRI’’ 


Ganned Goods... | 


LOUIS M. PARK COMPANY 


Established 1896 





| Minneapolis Canned Goods 
| Dalat Brokers 


| Note.—We cover all jobbing points tributary to 
these cities. No better equipped broke: 
in the west. oo 


|" WILLIAM DUGDALE 2222-7" 


BROKER x 


CANNED GOODS AND CANNERS’ SUPPLIES 


CORRESPONDENCE SOLICITED 


404 Majestic Building :: 





Indianapolis, Ind, 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 


| Griffith-Durney 
‘Company San Francisco 


Wholesale 
|Canned Goods Brokers 


|'GETTYS & GILBERT, 
| BROKERS AND 
COMMISSION MERCHANTS 


| CANNED Goops, Driep Fruits, 
| SALMON, CALIFORNIA PropucTs 
| 
| 
| 


806 Spruce St., ST. LOUIS, MO. 

































CHICAGO, 53 River Street 


# # 4 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, Commercial Club Building 




























F. Kessell G Company | Ahrons-Seibert Co., Ltd. 


e r 


CANNED GOODS, FRUITS, PULPS 

‘CANNED GOODS BROKERS 
Consignments received, and highest prices obtained. Correspondence | 
invited from Canners with quotations on goods suitable for the United | Selling Agents Southern Packers 


Kingdom. Open for first-class Agencies. | 
Bankers: London Joint Stock Bank, London, England | SHRIMP AND OYSTERS 





Sole Agents Green Heart Extract 
“TABASCO SAUCE” 


Correspondence Solicited. 


7 and 8 Railway Approach 





London Bridge, London, S. E., England 
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cate 


The Sprague-HawHins 


Power Hoist wi ei aa 


satisfaction. 
cars Hoopeston, Illinois. 
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Price complete, with 50 feet of track and cables, $300.00, f. o. b. 


For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, 


AAPPPP PRAPPAA 





t 
Sold under the Sprague Canning Machinery Company’s guarantee of perfect | 


CHICAGO, ILLINOIS 




















address 


faction. 


The Harris Patent Power Hoist and Carrying Machine 











Sold‘ under ;C. S. Harris Com- 
pany’s guarantee of perfect satis- 
Price complete with 50 
feet of Track and Cables, $300.00, 
F, 0. B. cars Rome, N. Y 
further information and catalogue 





C.S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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The Queen Anne Corn Cooker 























This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
it up. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 








































CHAS. J. TAGLIABUE 
Manufacturing Comp’y 


Thermometers 
for 
Canners 


OFFICES: 
53 Fulton Street, New York 


FACTORY: 
2026-2032 Pacific Street, Borough of Brooklyn, 
New York 
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STRAWBERRY 
RASPBERRY 
BLACKBERRY 


Vegetable Colors 


The Food Laws and Food Commis- 
sioners are opposed to coal tar colors. 
Carmine and Cochineal are not 
Vegetable Colors. We offer Red, 
Blue, Yellow, Green, etc., Strictly 
Vegetable Colors of great intensity 
and absolute purity. 


The ONLY SAFE COLORS to use 








Prices and Particulars on Application 


The Preservaline Mfg. Company 
41 and 43 WARREN STREET 
NEW YORK 
SAN FRANCISCO 


441-443 Third Street 


CHICAGO 
190 Michigan Street 











The 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud [:<'e. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.”’ 

ELYRIA CAN’g Co., 
Elyria, Ohio 
. ‘The machine is a very 
satisfactory one, clean, neat, 
~ and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Il. 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 


Oils, Mustard, etc. in round or square cans or glass jars. 
New England Agent for 
Sprague Canning Machinery Co.’s full line 


Henry R. Stickney, Portland, Maine | 























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


. Cutter, Corn Cookers, 
Canning Silkers and all 
Factory, Machines for 


I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 
“Lockwood” 
Gas Machines, 

Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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This Itlustrates the 
Most Perfect [achine for 


Heading Round Cans 













This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 


WE MANUFACTURE 





Seamers, Floaters, Testers, making a 


complete line of High-speed Fruit Can Diligent study of the Slitter prob- 
machines of unequaled design and_con- | lem has made it possible for the in- 
struction. ventor of this machine to perfect it 


in every particular and it stands far 
P eee in advance of all Slitters hereto- 
Catalog Mailed on Application fore offered. It is operated by a 
It is continuous in operation and almost single be!t, the Automatic feed, re- 
noiseless. These machines are heading 130 . sivi H ‘ 
condensed milk cans per minute, which is = ceiving and discharge rolls and cut- 
much less than their capacity. The bot- Ica n us rla 0. ter shafts being perfectly timed by 
toms are Tagger’s tin, very difficult materi cut steel gears. Noslitter operated 
al to handle in other heading machines. If by two belts can produce equal re- 


bodies are of uniform size, no crimping is UTICA, N. : outte 


required. 























The Leiger Automatic Tin Gan Tester 


MANUFACTURED BY 


a The L. BENEDICT CO., 128-130 S, Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 


This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage <.czy be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY Branps 
PEAS ano CORN @ 


NEW HOLSTEIN -=- WISCONSIN 
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Virginia Can Company 


Tin Cans, Boxes, Solder and Acids, 
Canners Supplies. 


Buchanan, Virginia 








Those who have 

Once used the Virginia Cans 
Continue to use them. 

This is on 

Account of their Superior Quality. 
Our laraely 

Increased capacity and fine 
Shipping facilities by two main 
Trunk lines enable us 

To make prompt deliveries to all. 
In writing for prices let 

Us know how many you will need. 








Virginia Can Company 


Buchanan, Virginia 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas. A 
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THE 
M. G. MADSON 
SEED CO. 


Seed Growers «. Merchants 
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Specialty CORN 
of Growing 
PEAS for 
the - sl i TOMATO 
Trade 24 PLANTS 


RM LL RCT 
Office and Warehouse: MANITOWOC, WIS. 


Seed Farm and Green House: MADSON STATION, W. C. RB. R. 
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NEW BUCKLIN 
PEA FILLER AND BRINE 








MUUVEL 


1go9 








| 





MANUFACTURED BY—— 


THE SINCLAIR-SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


< 








Newest Time Device for Processing 
Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [lore Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


Simply turn 
the hand on 
the dial to the 
number ot 
the 
process calls 
for, and a min- 
ute before that 


minutes 


time is up the 
bell rings. 


Dials made 


utes, 


Have placed 
orders with 
several of the 
largest pack- 
THE LATEST TIME s° — 


DEVICE FOR 
PROCESSING 


ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 





Only a Limited Number will be put out this Season, so Order Early 


THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 


| 
\\] 


! Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO.,, 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 





Works: 
SUSPENSION BRIDGE, | 


Niagara Falls, 
N. ¥- 





with 120 min- 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 


























Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 
Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 
——— 
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Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 
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lise Acme Gas 


FOR 


Canning andCan-Making 
Will save 60 to 70 per 


cent. over Gasoline Ma- 
chines; will save 75 per 
cent. over City Gas. 


=a 


ACME GAS PLANTS 


Manufactured and Installed by 


The Acme Gas Company 


1010 Monadnock Blidg., CHICAGO, ILL. 
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HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 





U 
U 
er 










NORMANDIN 
Concrete Block Machines 


for the manufacture of con- 
crete building blocks receiv- 
ed the Highest Awards at 
the Universal Exposition, 
St. Louis, 1904, for Superior 
Excellence. Hundreds of 
machines in operation. 
Thousands of Normandin 
Blocks used daily. They 
are warm in winter, cool in 
summer. Fire, frost and 
vermin proof. The IDEAL 
BUILDING MATERIAL 
FOR FACTORIES, tesi- 
dences, churches. 

The new Circleville Cann- 
ing Factory at Washington 
C. H., Ohio, is built of Nor- 
mandin Blocks. These 


Normandin Block Machine and its Product. 


Adapted and used by the blocks are cheaper than 
NITED STATES GOVERNMENT ENGINEERS. | good brick. Send for print- 
niversally recognized by the leading architects, ed matter. 


igineers, contractors and builders asthe standard. CEMENT MACHINERY COMPANY 
JACKSON, MICHIGAN 











three times more PASTE than cold water Paste Powders. 














PRICES:} { In barrels of about 240 Ibs. - - 6c per Ib. 


{ In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . $87c per gallon 





















THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 




























The Art of Canning 
—and Preserving— 


AS AN INDUSTRY 








By Dr. Jean Pacrette of Paris 





Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 


Price $5.00, Draft with Order 








§{ In offering the canning trade this work we do so in the be- 


lief that it is the most complete and comprehensive of all the 


text books on the art of canning. Send all orders to 


THE CANNER, 22 Randolph St., Chicago, Ill. 
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CONVEYOR APPARATUS 








SCALE &WAGON DUMP HUSKING SHED FACTORY 














(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. , This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 


Sprague Canning Machinery Company, Chicago, Illinois 























To all Interested in Ganned Goods 


Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 


Respectfully Submitted, 


DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 

W. R. Roacn, 

Cuas. S. CRARY, 

RacpH B. PoLk, 

Committee. 
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- FACTORIES IN 2 N\' 
CINCINNATI. 
BROOKLYN,N.Y. 
MONTCLAIR, NJ. 
« OFFICES IN = 
L ALL LARGE CITIES 
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Factories: Brooklyn, Cincinnati, Montrlair. 


oS) Our Offices Qe 


Baltimore, Md. db Detroit, Mich. 
406 National Marine Bank Building. 34 West Fort Street. 
Boston, Mass. Minneapolis, Minn. 
817 Board of Trade Building, 411 Dumber Exchange Building. 
Brooklyn, N.Y. New Orleans, La. 


85-101 North Chird Strert. 403 Godrhaux Building. 


Buffalo, N. Y. Philadelphia, Pa. 


Mariner and Merchant Building. 


Pittsburgh, Pa. 


505 Monongahela National Bank Bldg. 
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432 Ellicott Square. 


Chicago, Ills. 
Trude Building, Cor. Wabash Avenue 
and Randolph Street. New York, N.Y. 


Ciurinnati, 0. 290 Broadway. 


Fifth Street, Eqguleston Avenue and San Francisen, Cal. 
Lock Street. 328 Montgomery Street. 
Cleveland, O. St. Louis, Mo. 
382 The Arcade. 503 Fullerton Building. 





RR Ra RLS RE NEED 
Our Products are Pre-eminent. 


Labels, Show Cards, Cartons, Embossing, Office Stationery, and 
“Natural Color” work. Correspondence invited. Please address the 
nearest office, and remember the name 


Che United States Printing Company 
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How on earth can you expect a fine 
machine to turn out GOOD work with 
a BUM fluxP The largest consumers 
don’t use 


tandard 
olderin 


lux, 





tN . ° e 
pe°” for sentimental reasons, but because it is 


a matter of dollars and cents. 


Next week I’l] tell you another reason 
why you should use my flux. 





Manufactured by 


Marlou Ghemical Company, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
It will reduce any fruit or vegetable toa fine pulp, and .ll ex- 


In preparing pumpkin, this machine does all the work of peeling 


It is rapid, continuous in action, and self-cleaning. 
The machine is substantially built of hardwood and steel, and 


Each machine is furnished with tight and loose pulleys, as shown 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 


FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 
WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 


and for Preparing Pumpkin for Canning. 


tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 


and sifting, and without any waste. 


will last as good as new for many years. 
in cut, and one extra inside sieve. 


per day. 
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Lest there be some misunderstanding of the above matter, 
we desire to remind the trade that we have for several years 
furnished cans made from specially coated plates, carry- 
ing any weight of coating desired by our customers. 


Our Standard Cans are invariably made from the best Stan- 
dard Coke Plates that can be bought in the market, and we 
believe them to be proper and satisfactory packages for most 
varieties of fruits and vegetables. 

Whenever the peculiar properties of the goods to be packed, 
or the preferences of our customers require a specially coat- 
ed plate, we are always ready to supply it at the actual ad- 
ditional cost to us of the material. 


We shall be pleased to quote special prices on any specifi- 
cations that may be submitted to us. 


American Can Co. 


Merchants’ Loan and Trust Bldg., Clark and Adams Sts., 


Chicago 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 


























PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 





SUBSCRIPTION RATES 


United States and Canada, OME year... 2.0.0 cccccesccccceccees seees $3.00 
i Ci Ts ccs ckennidadansesceeemeehasetaiedindnids dandasdand 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 








ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 











CANNER want ads are always resultful. Try one 
to-day. 
nner 
This is the time of year when the mendacious peach 
prophet tries to go old Ananias one better, and gen- 
erally succeeds. 
nner 
Hope springs eternal, which is one reason why we 
take a brighter view of the outlook for staple canned 
vegetable values. 
zn ne, 


How many years has it been since the season wasn’t 
“backward?” Late seasons now seem the rule rather 
than the exception. 





There’s reason to believe that packers who desire 
cans made of “a better quality of tin plate,’ to use 
a phrase which was frequently heard at the Colum- 
bus convention in February last, can now obtain them 
without difficulty. 

Rn ne 

Minneapolis Commercial Bulletin says: “Estimators 
are now getting in their work on the coming tomato 
pack. They have it figured out as 75 per cent of the 
average. That’s enough, isn't it? According to all 
reports the ‘average’ has been way too big for the 
past few years.” If stocks left in canners’ hands are 
as small as they appear to be 75 per cent of an average 
is not enough. 

nner 

An enthusiastic writer makes much of mankind’s 
debt to the art of canning and preserving. So do we 
consider mankind pretty heavily indebted to Appert 
and his disciples, but we can’t go as far as to share the 
opinion that were it not for this great and useful art, 
“in which generation excels generation, America 
might have remained undiscovered.” Doubtless Co- 
lumbus’ ships were generously supplied with salt 
pork and beef (and salted food is preserved) but the 
hardy Christopher and his crew sailed without any 
canned goods aboard. The modern explorer carries 
with him comfort and sustenance in cans, but canning 
wasn't invented until a long time after 1492. 

nme 

Dun’s weekly review of the general business situa~ 
tion for the past week says that “Seasonable weather 
in most sections of the country has improved the entire 
business situation by accelerating the maturity of ag- 
ricultural products. In the leading manufacturing in- 
dustries there was less idle machinery than is cus- 
tomary at this time of inventories. Labor  contro- 
versies are not disturbing, several more agreements 
having been signed and less than the usual number of 
struggles are threatened for July and August.” Brad- 
street’s review of trade conditions says: “Improve- 
ment, mirrored some weeks ago in the phrase ‘better 


feeling, has broadened and assumed more tangible 
form this week. Advices are best from the great 


surplus producing regions of the west, but southern 
reports are also better. Irregular weather conditions, 
largely due to heavy rains, color some reports from 
northwestern and lake sections.’”’ Dun’s weekly re- 
view of business in the Chicago district says, in part, 
that “business generally made an encouragingly satis- 
factory exhibit. Less hindrance was felt in local de- 
liveries, the distribution of leading commodities re- 
mained of large volume, and new demands upon pro- 
ducers were well maintained. Other favorable factors 
are seen in the prospective crops, cheaper money, 
light failures, and prompt collections by both city and 
country.” 
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€ The successful man leaves nothing to chance. He does 
not depend on luck. Careful attention to detail, a thorough 
understanding of his business, and if he is a packer he will 
bend his energies to please the consumer first and last. 
Wholesome goods, cleanly and attractively packed, will 
win success for any one who has the courage to do so, for 
that is what the people want. 


€ It takes about the same amount of capital to put up in- 
ferior goods, and oh! the jolt one gets in trying to market 
them. Don’t trust to luck, there is nothing in it. 

€ Use Knapp Labelers and Boxers, because you will then 
have reduced the labeling and boxing of cans to an exact 
science. Weare at your service. It’s worth writing about. 








The Fred H. Knapp Company 
80 Wabash Ave., Chicago 


BERGER, CARTER C0O., Pacific Coast Dealers, 150 Beale Street, SAN FRANCISCO 


S. 
933332333532333333333333333333333333332" 


& 
§ 


Pt ERESEEE ESSE CEES BISSEESTSE SITE Rg 
MX b ® 
AN 
Wy mR 
Wi Ni 
Wy A 
W A 
Wy A 
ey A 
Wy HN 
Wy ui 
Wy M 
Ww “ Ina sense, yes, but there is little luck about the average AN 
Ww successful business. “Lucky chap that. Fine business he 
wy has.” One often hears this expression, when the fact is 
ny that luck had nothing at all to do with it. 
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The Futures Question. 


HE practice of selling a large part of a canner’s 
prospective output in advance of packing may 
be productive of more or less evil, or at 
least undesirable conditions, but it isn’t prac- 
tice which is liable to be generally discontinued. The 
selling of goods many months before it is possible to 
deliver them is a result of modern competition, and, 
regardless of consequences, there will be no material 
shrinkage in the volume of such business until there 
coms about a much stronger feeling of fraternalism 
among packers, or a more general appreciation of the 
mutuality of their interests, than now. 

Mr. H. C. Gardner, canned goods buyer for the 
Ridenour-Baker Grocery Company, of Kansas City, 





Mo., whose thoughtful article on the subject of fu- 
tures was published in last week’s CANNER, considers 
that the fact that canners find it possible to sell a great 
quantity of goods before they are packed tempts many 
to become plungers, which results in excessive produc- 
tion. Mr. Gardner says: “If the canners who have 
the future of this great industry at heart would seri- 
ously consider this question it is possible some move- 
ment could be brought about that would discourage 
the sale of futures.” 

Whether an effective movement could be brought 
about or not is a question, but the subject is, to say 
the least, extremely interesting and the columns of THE 
CANNER are open to all who care to publicly dis- 
cuss it. 


Business Interests Win. 


HE teamsters have lost the strike which for 
some two months has very seriously ham- 
pered the transaction of business in this city. 
The thousands of members of the various af- 





filiated teamsters’ unions boasted that they owned the 
streets of Chicago, that they possessed the power to 
“put the employers out of business,” but with all their 
boasting, they have been completely beaten after the 
most desperate struggle in an unjust cause made since 
the inception of their organization. 

Chicago’s strike is over. The business interests have 
won. They had to win. They had to triumph or re- 
linquish control of their own enterprises to the ignor- 
ant and vicious and unscrupulous “leaders” who have 
been “running things” in union labor circles. The 
result of the strike is a triumph of right and justice, 
of law and order over an element that is, or rather 
was, a grave menace to the commercial well being of 
the second commercial city in America. 

There is cause for congratulation, even exultation, 
in the utter rout of the labor rabble, who boasted 
that they could “tie up” any city in the United States 


which refused to acknowledge the potentiality of their 
organization and the kingship of their leaders. With 
the employers it was a fight for life, for existence, and 
the business men of every city in America should feel 
glad that the terrorists, the destroyers of peace, prop- 
erty, prosperity, life even, have been scattered and 
weakened and the chief among their leaders discred- 
ited without as well as within his own camp. 

Those who recognize that organized labor, when its 
power is properly exercised, is beneficial to many and 
injurious to none need feel no sympathy for the de- 
feated strikers. Sympathy would be wasted. They 
struck in obedience to the commands of men who are 
a disgrace to unionism, and they struck without hav- 
ing a shadow of a grievance. 

Chicago has suffered seriously from this wanton 
strike called by men who hoped to force our men of 
brains, of money, the men who have made Chicago 
great and are making it still greater, to bend their 
knees to them. Millions of dollars worth of business 
has been lost. But conditions are rapidly becoming 
normal; the teamsters’ unwarranted campaign has as 
good as collapsed. 


Improve Quality. 


HE desirability of improving the average qual- 
ity of the pack of the three leading vegetable 
lines of canned goods—tomatoes, corn and 
peas—is a proposition which is apparent to 

everybody interested in the production and marketing 

of these lines. Better average quality is not merely 
desirable but necessary ; market conditions demand it. 

Ruling prices on the three items named are highly 
unsatisfactory. They are too low, according to the 
allegations of many packers, to afford them a profit 
on a considerable part of the pack, the total of which 
is swelled out of proportion to the demands or require- 
ments of consumption by the straining of a large num- 
ber of canners to put up a great quantity of goods 
rather than a pack of good average quality. Goods 
of poor or indifferent quality depress the market value 
of better grades. That is the trouble with the market 
to-day, the reason why it is desirable, or necessary, for 





the canners of the country to make the average quality 
of this year’s production of tomatoes, corn and peas 
better than the packs of last year or the year before. 

If values are ruinously low, if conditions in the vege- 
table canning industry have reached a state which may 
with good reason be considered serious, it is because 
of the large production of goods of inferior quality. 
A change, therefore, is necessary before the market 
can recover. If those packers whose aim has been 
quantity instead of quality pursue the same policy 
again this year, the situation next winter and spring 
is of necessity going to be fully as bad if not worse 
than at present. Their policy has hurt both consump- 
tion and price. Their’s is a mistaken policy. “Bum 
stuff” is bringing all canned goods into disrepute, and 
if there is ever to be reform in this direction it should 
be this year, else the consequences to many packers 
will be serious. 











Canner Want Ads. Find 


Good Positions for Processors--Buyers for Second Hand Machinery 
Competent Help for Canners--Sellers of Second Hand Machinery 
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WHAT THE PACKERS | 


BEING THE OPINIONS OF A NUMBER OF PROMINENT PACKERS GIVEN 
CONCERNING WHETHER PACKERS SHOULD 





J. T. Polk Co., Greenwood, Ind. 


The expressions of several buyers and brokers published 
in this and last week’s issues of THE CANNER have interested 
us quite a little, but nearly every writer seems to be under 
the impression that the packer can throttle the production of 
his plant as easily as though it were the engine which runs 
his machinery. Acreage is only a very small factor in the 
size of a pack, especially of tomatoes. Mother Nature holds 
the whip hand absolutely so far as quantity is concerned and 
largely so far as quality is concerned. Try as we may to be 
either conservative or speculative, our plans are taken charge 
of by weather conditions. In trying to be conservative, we 
believe in planting about the same acreage each year. This 
may yield one and one-half times last year’s pack or possibly 
only one-half of last year’s production. We then try to take 
our medicine gracefully whichever way the cat jumps. High 
standard of quality would increase consumption, also produc- 
tion. Quality will pay a packer who has a selling organiza- 
tion through which he can establish a reputation, but it 1s 
a deplorable fact that it is easier to sell poor tomatoes at 
72% cents on the open market than it is to get 75 cents 
for goods which cost from 5 to 7% cents more per dozen to 
produce. Too many buyers when in an actual deal, talk noth- 
ing but price. Nevertheless, we believe in quality. Futures 
we consider a necessary evil under present conditions and do 
not look for much change soon. 


Van Camp Packing Co., Indianapolis, Ind. 


We all know that the supply of corn, peas, and tomatoes 
has never equalled the demand for strictly high grade goods, 
(at profitable prices) that nearly all packers contract in ad- 
vance for the products from a definite acreage which must 
be packed, and that portion of the crops are suitable only 
for low grade goods which are sold at cost or at a loss. It 
therefore follows that if the crop is carefully and skillfully 
handled from the field to the can most of the pack will be 
high grade and sold at a profit, while if carelessly handled 
the good mixed with the bad, all of it will be low grade and 
sold without profit. We say increase the pack of goods that 
will cause the consumer to look at the brand and call for 
it again, and decrease the pack of low grade goods that dis- 
courage the consumption of canned goods. 

Federal Canning Co., Frankfort, Ind. 

We believe the packers generally appreciate the present 
condition of all lines of canned vegetables and are curtailing 
their acreage accordingly. The writer has talked with ten or 
twelve Indiana packers within the past week and, with one 
exception, the acreage is less than last year. Quality has 
always been our policy, with the result that we have never 
carried goods for any length of time. Goods of recognized 
quality can usually be pl: iced at fair figures, even when mar- 
ket quotations for standards are low. We took the position 
when acreage contracting begun, that while we had no stock 
ourselves, others had, and that almost without exception the 
jobbers were well supplied and that futures would move 
slowly, and accordingly limited out acreage to two-thirds of 
last year. If the majority of packers have reduced acreage 
in about the same ratio, there should be a material reduction 
in the size of the pack this year. This would allow a move- 
ment of the large stocks in_ jobbers and retailers hands and 
tone things up generally. Some few packers fail to realize 
what it means to over-produce, but we think they are learning 
rapidly. 


Illinois C i ton, Il. 





g Co , Hoop 


is now cast so far as the quantity of acreage is 
concerned on all kinds of vegetables used in the canning fac- 
tories, principally corn, peas, and tomatoes. That acreage 
cannot be reduced, but the quantity can be reduced by the 
packer by packing for quality instead of quantity. Every 
wide awake packer this year is planning to pack for qu: ility, 
regardless of quantity, and in so doing the yield per acre will 
be reduced, because you cannot pack as many cases of tender 
corn and peas from an acre of land as you can from the 
more mature growth of these two vegetables. Providence 
will probably assist the packer this year in reducing the out- 


The die 


put by sending less copious rains on the crops during the 





as 
months of July and August than prevailed last year, when 
we had a bountiful crop. The packer who packs for quality 


and appearance will find no trouble selling his goods this year, 
as very many jobbers have not placed their orders yet, and 
will not until they see the quality of the goods in the can 
The appearance of the label and the box will also cut an im- 
portant figure in the sales of canned goods this year. 





Iroquois Canning Co., Onarga, Ill. 


The sentiments expressed by Mr. C. E. 
Warner & Co., of Chicago, and J. H. Roth for the Adam 
Roth Grocery Co., of St. Louis, fully covers the matter, ac- 
cording to our ideas. We can only repeat the sayings of these 
two men which we do as follows: Wilcox—“The whole 
trouble can be traced to a few enterprising firms of promot- 
ers. Eliminate the promoters and the canning industry will 
be conducted upon legitimate business principles by Packers 
of experience who have large means properly invested.” 
Roth—“We believe that the market would be toned up ma- 
terially, first, by keeping the coming pack within a reasonable 
limit of the trade requirements of each canner; 
striving faithfully to improve the quality so that all canned 
goods will be regarded as desirable, and, thirdly, by indi- 
vidual and united efforts to promote the use and consumption 
of canned goods.” We will add that the jobber should also 
confine his purchases within his usual channel so that the in- 
terests of the packer and jobber may be mutual. 


Dickinson & Co., Eureka, Ill, 


Wilcox for Sprague, 


secondly, by 


It is too late now to do any good in agitating the question 
of reduction of acreage for 1905, as it is now all in. We have 
simply planted a sufficient acreage of corn to make sure of 
filling in full all our future orders, feeling that it is only 
by such a policy that the market can be brought again into 
a prosperous condition. 

Kelley Canning Co., Waverly, la. 

Speaking for the Kelley Canning Co., I would say that 
they intend to, and have, cut their acreage about 400 acres 
for the coming season, and expect to operate as conserv- 
atively as possible with this amount of acreage. The season 
is progressing nicely for this locality, and we look for a fair 
output. Still, we have had too much rain for a big yield. 
We believe the jobbers are making a mistake by not buying 
at least most of their wants if they can get future corn from 
good, reliable packers at from 55¢ to 57/2c, as we understand 
is the price of some. But we do not believe the price is 
figured by them at the present writing. Should future corn 
be offered at what it costs to pack it, we do not believe the 
jobbers would at this time buy a great amo.ant. Most of the 
jobbers have made an open price of 60c and we believe that 
is a fair figure, taking all the conditions and responsibilities 
that the packer assumes into consideration. The best pack- 
ers and those who put up a good quality of corn are always 
willing to sell at a fair price not regarding the amount that 
may be thrown on the market. It seems that it is always 
the packer who has to shoulder the burden whether the corn 
advances or whether it declines. The jobbers have nothing 
to lose in buying futures. It is the packer who has to worry 
as to whether he is going to be able to meet his sales or 
not. It seems that the jobber should always give consider- 
able preference to the packer who always has in the past de- 
livered him under all conditions a big percent of his future. 

lowa Canning Co., Vinton, Ia. 


The amount of acreage planted would seem to have been 
a proposition which packers should have been governed some- 
what by the futures sold. And it would seem to be evident, 
to all experienced packers at least, that a repetition of the 
over-production of 1904 would be disastrous to the canning 
industry. 

Keokuk Canning Co., Keokuk. Ia. 


It seems to us that the 
of the country in the 


capacity of the canning factories 
matter of packing vegetables—corn, 
tomatoes, and peas, is far in excess of the capacity of the 
country to consume. This means that the packers must be 
conservative when there is a glut, or it means that those who 
can pack at lowest cost will survive and the others must re- 
tire. We believe in conservatism all along the line. 
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— THINK ABOUT IT. 


IN RESPONSE TO “THE CANNER’S” REQUEST FOR STATEMENTS 
OPERATE MORE CONSERVATIVELY THIS SEASON. 





—_————_—_ 


Crampton & Son Canning Co., Celina, O, 


If all would pé ick tender peas, and have more whole toma- 
toes me feed the old corn to the pigs, our complaints would 
be less, but there are jobbers who lack much of being angels 
when the price is lower or when a “rake-off” by bad boxes, 
careless labeling not standards, or a possible rusty can or 
some book complaint can be used as a lever. There may be 
honest jobbers cried the packer. There may be honest can- 
ners echoed a voice. 

J. H. Hoffecker Canning Co., Smyrna, Del. 


We firmly believe there should be a decided reduction of 
the pack of the three staple articles, peas, corn, and tomatoes 
this year. The market conditions from ~ packers’ stand- 
point demand it. We are fully persuaded, however, concern- 
ing tomatoes, that it is the selling price and not their statis- 
tical position that requires a curtailment of the pack this sea- 
son. The country can consume, and, too, at remunerative 
prices tu the packer, as large a pack this, as was made last 
vear. Published estimates of the pack conclusively prove this 
assertion. According to those estimates, there were packed 
during the past three years very nearly thirty million cases of 
tomatoes. Recent trade publications assert that the jobbers 
of the country are not heavily stocked and are only buying 
to supply immediate needs; that the stocks in the hands of 
western packers are insignificant; that Maryland packers 
will be practically cleaned out by August Ist. If these state- 
ments be true, what has become of these thirty million cases 
of tomatoes? And if any considerable portion of last year’s 
pack still be in packer’s hands, why should the market price 
on the eve of another packing season be advancing? The 
low price to the packer, if it were only correspondingly low 
to the consumer, might be a blessing in disguise, in that it 
would educate the people to eat canned goods. With the per 
capita consumption of tomatoes less than three cans, there is 
surely room for education and improvement. The lack of 
proper recognition of quality on the part of the buyer is 
largely responsible, in our judgment, for the demoralized con- 
dition of the market. The buyer is continually after cheap 
goods, creates a market for them, tempts the packer to cater 
to this demand and pack slops. The honest packer of good 
quality is confronted with this low priced stuff, and unless he 
accepts an offer that nets him a considerable loss, though 
yielding a fair profit to the packer of slops, he loses the sale. 
Price and not quality is the thing seemingly mainly consid- 
ered by the buyer. The farmers’ ‘wheat and corn are graded 
and sold accordingly. If canned tomatoes were thus invari- 
ably treated the standard of quality would at once be raised, 
consumption greatly increased and a more uniformly remu- 
nerative price assured the packer. 

Cobb Preserving Co., Fairport, N. Y 

The acreage of corn, tomatoes and peas is already fixed. 
Contracts are signed, and pack will hereafter be controlled 
only by the elements. Under these circumstances, it appears 
to us that the proposition which you submit is perhaps a little 
untimely. It is our personal opinion that pack of all staples 
will be considerably curtailed, both by reduced acreage and 
unfavorable weather conditions. The keynote to the whole 
situation is quality. The term itself implies restriction. Ma- 
chinery will pack quantity, but it takes brains to pack quality. 
The canned goods business is one of few exceptions to the 
general rule of prosperity of the year 1905. There is food 
for thought in this. Unrestricted packs of inferior goods 
have brought about the situation. The legitimate packer 
suffers because his illegitimate brother has been filling too 
many cans with paint and water, flavored with a little of the 
real thing. Honest and experienced packers are kept busy 

answering for the sins of the dishonest and inexperienced. 
It’s too easy to get into the business and too hard to get out. 
Let us work for quality and there will be no cry of over- 
production. 

Merrell-Soule Co., Syracuse, N. Y. 


The canners and packers throughout the country undoubt- 
edly fully realize that there is an over-production on toma- 
toes, peas, and corn. The present conditions will of course 
continue as long as the supply exceeds the demand. It is im- 


possible to make any material increase in the demand, hence 


it is unquestionably necessary to curtail the output. From 
the information gathered from many sources, we are of the 
opinion that the situation will improve very mé aterially within 
the next few months, as there is undoubtedly going to be a 
much smaller pack of the above named articles this season 
than in 1904. 


Atlantic Canning Co,, Atlantic, lowa. 


We have read with a great deal of interest the letters in 
your journal from the different jobbers. From the can- 
ners’ standpoint we agree with some of them. The only 
salvation for the responsible packer is for the jobber to re- 
fuse absolutely to buy futures, with the exception of cer- 
tain brands for which he knows he hasa trade. By doing 
this the packer who has no trade will drop out of business. 
It is impossible for the canners to get together on any 
kind of anagreement, for, as a whole, we are not composed 
of a class of strictly business men, such as the wholesale 
grocers are. Corn is now selling for future delivery at 
practically cost, and at less than cost to the small packer. 
Prospects now are for an average crop. And the corn 
canning business is now at that stage, where, in our opin- 
ion, only the packers with large capital will survive. As 
the weeding out process has got to come, we may as well 
have it now and get through with it. In our opinion there 
will be numerous corn canning factories for sale the com- 
ing fall at very low figures. 





**Deacon”’ Tilghman Sues for Damages. 
& 


W. J. Tilghman, the well known Chicago canned 
goods broker, has brought suit in the circuit court of 
Cook county, Illinois, for $3,500 damages for al- 
leged breach of contract against N. A. Coble and 
James R. Baker, also well known Chicago brokers, 
upon a contract of employment, as claimed, made 
with them some years ago. 

At the time the contract was made, Mr. Tilghman, 
it is asserted, was led to believe that the party with 


whom he was contracting was a corporation, and 
when his cause of action arose he brought suit 
through his then attorney, Edwin Burrett Smith, 


against the supposed corporation. When the case 
came on for trial last fall before Judg Mack it de- 
veloped that, although N. A. Coble & Co. had been 
doing a brokerage business as a corporation and had 
held themselves out as such when the contract was 
made and for a long time afterwards, they were not 
then a corporation, the charter having expired. 

As a result Judge Mack dismissed the suit; hence 
the bringing of another suit by Tilghman against the 
parties above named, as a partnership. 

This case has been in litigation for several years 
and the final verdict is looked for with much interest 
by grocery jobbers and brokers in canned goods. 





Tomatoes in Demand. 


“There is a heavy demand for canned tomatoes from 
all parts of the country but New York,” said a broker 
whose connections with other markets are extensive. 
“We had open orders for 25,000 cases of spot three- 
pound Marylands yesterday at 65c f. o. b., but were 
only able to close for about half of that quantity, tak- 
ing everything we had at the price. Of futures we 
sold yesterday between 30,000 and 35,000 cases at 
67% cents f. o. b.”—Journal of Commerce. 


















A Pure Food League. 


The National Pure Food and Drug League was in- 
corporated this week at Albany, N. Y., the object as 
stated being “to work for pure foods, drugs and bev- 
erages by moral and legal methods.” The directors 
are given as A. T. Knuth, of Albany; J. R. Mansion, 
of Watervliet, and Charles F. Hunt, P. H. Farrell 
and R. T. Graves, of New York city. Whether the 
organization is formed as a “Wiley aid society,” to 
advance the food views of that distinguished expert, 


is not stated. 





Death Claims Rowe Martz. 

Rowe Martz, superintendent of the canning factory 
at Homer, Ind., and a member of the well-known 
Martz family, prominently identified with the canning 
industry of that state for many years, died last week 
at his home at Homer. 

Mr. Martz was a young man of fine ability and in 
his death the western canned goods industry sustains 
a distinct loss. He was one of the progressive pack- 
ers, a believer in the adoption of improved methods 
and the putting up of goods of quality. He was an 
advocate of anything which might uplift the industry 
in which he labored and in which he was. wholly 
wrapped up. 

THE CANNER sincerely sympathizes with his family 
in their bereavement. 





Death of Lewis Wallace. 

Lewis Wallace of Austin, Nichols & Co., New 
York city, died last week after an illness lasting since 
December, 1904. Mr. Wallace was born at Lisbon 
Center, N. Y., and was fifty-nine years old. He re- 
moved to New York city in 1869, his first employ- 
ment being as a traveling salesman for a fancy gro- 
cery house. 

Mr. Wallace entered the employ of Francis H. Leg- 
gett & Co. in 1873, and became a member of the 
firm in 1884. He retired from Francis H. Leggett 
& Co. on December 31, 1900, and in the following 
February became a member of the firm of Austin, 
Nichols & Co., where he was manager of the foreign 
fancy grocery department. 

Mr. Wallace was a close personal friend of C. H. 
Bolster, manager of the foreign fancy grocery depart- 
ment of Sprague, Warner & Co., Chicago. Speaking 
to THE CANNER concerning his death, Mr. Bolster 
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said: “He was one of the best men I ever knew, and 
[ think I knew him pretty well. We were very close 
friends before he left F. H. Leggett & Company, and 
in all our transactions I cannot recall a single thine 
in his whole life to criticize. He was always pleasant. 
always a gentleman, and always thoroughly and con- 














LEWIS WALLACE 


scientiously honest.” 

H. C. Newcomb, of Philadelphia, a large importer 
of olives, says of Mr. Wallace in a letter to Mr. 
Bolster: “If any man in the business world won a 
high place in heaven, I am sure Lewis Wallace did, 
leaving this world mourned by a host of friends and 
disliked by none. If I can end my days in the calm 
serenity in which he did, I shall have achieved the 
object for which we were created.” 





Try Good Old Lager. € 
Full many a mortal, young and old, 
Has gone to his sarcophagus 
Through pouring water, icy cold, 
Adown his warm oesophagus. 
—Table Talk. 
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Tomato Surplus Nearly Melted Away. 


By H. B. Messenger, Federalsburg, Md- 





The impression is daily gaining ground among to- 
mato packers that the decision arrived at last fall by 
the Tri-State Packers’ association and made public 
by them at the time that the conditions of the market 
did not, justify the low prices which prevailed and 
have continued until now, was substantially correct. 
It seems apparent at the present time that the sup- 
posedly large surplus which has acted as an incubus 
upon the market ever since the publication of the offi- 
cial report of the last season’s pack, and which it has 
been claimed would seriously interfere with the price 
for another year at least, has existed only in the imag- 
ination. 

The pack of 1905 must be a very full one in com- 
parison with the acreage planted, or it and the small 
surplus which will be carried over will prove insuffi- 
cient to supply the demand should consumption con- 
tinue at the present rate. There seems to be no 
doubt but that of the about thirty million cases of to- 
matoes packed in this country during the last three 
years practically all will have been consumed by the 
time the new pack is put on the market, at least the 
carryover will be so small as to have no weight and no 
effect upon the market. 

It seems a pity that an erroneous impression should 
have been the cause of such a heavy loss to tomato 
packers, keeping prices at less than cost for the 
greater part of a year, and obliging all who were 
unable to hold their goods to sell them at a loss, and 
even deceiving many to such an extent that they let 
goods go when they could readily have arranged to 
hold them. It seems practically certain that no canned 
tomatoes need be sold under cost for a year at least. 

Packers will readily fall in with the desire of the 
buyers to have the packers carry the stocks and ship 
them out in car load lots as needed should the market 
be a steadily advancing one, but will the buyers adhere 
to that plan under the new conditions? It seems only 
natural to suppose that human nature remains the 
same and that the jobbers will be ready to load up 
with stocks at any time when they think it will be 
profitable for them to do so. 

In regard to quality, we are sorry to say that con- 
ditions remain unchanged in this vicinity at least. All 
buyers prefer good goods, but are unwilling to pay a 


premium to get them. There are ten calls for goods 
at a concession in price where there is one for goods 
of extra quality at above the market price, and a sub- 
mission of samples from several lots almost invari- 
ably results in the sale of the lowest-priced lot, or at 
least in a bid of 2% cents under the market for it, 
and one of market price for a fancy lot if the sam- 
ples contain such a one. Under such conditions of 
course the lower grade goods are the most profitable 
ones to the packer, or at least show him the smallest 
loss. This seems unfortunate, but it is nevertheless 
true. 





Which Means That Tomatoes are Very Firm. 

The following is reprinted from the weckly report 
on the canned goods market issued by Strasbaugh, Sil- 
ver & Co., Aberdeen, Md.: 

“At none of the mountain and seaside resorts of 
note is there a more attractive debutante than our old 
acquaintance, the gay and festive “love apple,” *with 
her many aliases (brands) decked in her new im- 
ported gown designed by the most _ experienced 
modiste in the world. 

“Her past we will not recall, but her present daz- 
zling appearance is causing men to forget and to think 
of nothing but the present and future happiness that 
possession may impart. 

“Red cheeked and blushing with the bloom of an- 
other season she is a ‘consummation devoutly to be 
wished,’ and the number of her admirers is increasing 
daily. 

“Her pater (the packer) is again proud of her 
popularity, her fiancee (the buyer) is rejoicing over 
the ante-nuptial contract, while the saintly divine (the 
broker) is distributing happiness to both out of the 
abundance of his heart.” 





Canned Fruit Exports by Sea. 


The following figures give exports of canned fruits 
from San Francisco by sea during the week ending 
June 17th: To London, 2 cases; to Siberia, 8 cases; 
to the Orient, 1,461 cases; to Australasia, 941 cases; 
to Hawaii, 224 cases; to Mexico, Central and South 
America, 6 cases; to British Columbia, 10 cases. 
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PACKERS’ GANS 


We are prepared to furnish the trade the BEST LOCK SEAM 
CAN that can be produced. Our factory is equipped with the 
most modern Automatic Machinery in use. Our capacity is the 


























largest of any Independent Can Manufacturer in the United States. 
Our location and shipping facilities enable us to ship promptly 
and in any direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY, “Spiceland, Ind., me 2, 1905. 
Wheeling, W. Va. 

Gentlemen: Yours of Dec. 27, 1904, received, The fact that we have placed our orders for 1905 Can 
with pour Mr. Dugdale is the greatest evidence that we were pleased with the Cans you furnished during the 
season of 1904. However, we might add that from the half million and over Cans received, we had the fewest 
leaks that we have ever had from like number of Cans. They were certainly a fine lot of Cans. 

Yours truly, CITIZENS CANNING CoO., 
By Edwin Hail, Sec’y. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JOHNSON, MANAGER SALES AGENCY FOR INDIANA and KENTUCKY 














FORMERLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 


WILLIAM ODUGDALE,SALES AGENT 








SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 


























THE CANNER AND DRIED FRUIT PACKER. 





7] 





CANNED GOODS MARKET 


77 




















prices; the general awaken- 

ing of distributers to the strong probability, the prac- 
tical certainty of a large reduction in the canned to- 
mato and pea output this year as compared with 
1904, and repeated statements that despite the im- 
mense production of tomatoes a year ago, there are 
not so very many goods in the hands of packers, 
were the influences which combined to make the 
interest in canned goods more active this past week, 
activity which is firmly grounded upon renewed job- 
bing interest, as evidenced by the increase in actual 
transactions and the continued strength manifested in 
all directions. 

In the words of some who are in close touch with 
the market, tomatoes have gathered almost enough 
strength for the improvement to culminate in a boom, 
especially in the call for futures, good sales of which 
have been made during the week reviewed, notwith- 
standing that a conservative division of buyers is 
disinclined to give full credence to the almost uni- 
versal advices concerning reduction in acreage and 
the not infrequent reports of injury to the crop. They 
have been “fooled” before and are afraid of being 
fooled again, though there is not the slightest doubt 
concerning the reduction, which is very material in 
many of the most important canning sections, enough 
to render certain a large shrinkage in the total pro- 
duction of the country this year unless the yield turns 
out to be very exceptionally abundant, though even 
with a much better yield than for several seasons 
past, the pack this year will fall far below the 1904 
output, as, no mé atter how good the crop may be, 
it cannot be good enough to offset the great difference 
in the acreage, while the hardening market, promis- 
ing higher prices than rule at present, comes, happily, 
too late for packers to arrange for increasing their 
supplies of raw stock for canning. A higher market 
coming right away would, late as it is, result in some 
increase in preparations for packing, but with the area 
planted reduced as much as fifty per cent in some 
leading canning districts, the difference is impossible 
to overcome except in a comparatively slight degree. 
As THe CANNER views the situation, there are excel- 
lent chances, which in reality amount almost to an as- 
surance, of the market righting itself, and the general 
belief among many who have given the situation very 
close attention during the last sixty days is that it will 
right itself. But moderate conservatism on packers’ 
part; that is, more regard for quality than they have 
displayed during recent years, is nevertheless import- 
ant. Whether the total production be large or small, 
we want a lesser percentage of poor goods than were 
packed in either 1904 or 1903. 

One of the best informed canned goods men in Bal- 
timore, writing concerning the probable permanency 
of the improvement in tomatoes there, says that. 
“Whether this will last or not is more than I can say. 
I do know one thing, however, that one or two large 
operators here and in this section have been buying 
very freely No. 3 standard tomatoes during the past 
week at 65c, and they are putting them away in stor- 
age. This looks as though they expect a considerable 
advance on spot goods, or else they are afraid they 
are oversold on futures and want to cover. I rather 
expect we shall see a 75c price on No. 3 standard 
tomatoes before the middle of next season.” 


Prospective advancing 





A prominent Baltimore firm in commenting on the 


market states that, “There is a good, steady ‘demand. 
The advance in the price last w eek w as somewhat of 
a surprise, but has not affected buying. There is an 
excellent demand from pretty nearly all sections, and 
while the disposition of buyers is still to buy only as 
they need the goods, yet in the aggregate there is a 
very satisfactory run of orders.” 

Another concern, one of the largest houses in Balti- 
more, reports on the situation as follows: “Through- 
out the past week the tomato market has shown a 
strong upward tendency for-both spot and future de- 
liveries. The fact that the jobbers have followed up 
the advance in prices by making liberal purchases 
has caused the holders to believe that the activity in 
that article will continue until next fall, or at least 
until the new pack will be ready for delivery during 
August next. The demand for spot tomatoes recently 
has been very large, and the character of the buying 
is such that it warrants the belief that the distribu- 
tion will be equally as large during the month of July. 
A continuation of the present demand, not to say an 
increased demand, may cause higher prices for to- 
matoes for July shipment. The demand for 2-lb. to- 
matoes has almost cleaned up the stocks held in this 
market, and the stocks of them held in country can- 
neries are very light. For future delivery, the demand 
has increased remarkably, and it comes from nearly 
all sections of the country. The sellers are not will- 
ing, at this time, to make any sales of 3-lb. standards 
at anything less than .67%, less 114 per cent, with 
the Baltimore rate of freight guaranteed. The news 
of last week, about the decreased acreage planted in 
tomatoes this year, seems to be confirmed this week. 
The weather conditions throughout this section are 
not unfavorable to the crop, as yet, though we have 
had three very hot days this week and little rain, com- 
paratively. It is too early yet, however, to say any- 
thing of a definite character concerning the coming 
crop.” 

The article by Mr. Messenger in this week’s issue 
will doubtless prove interesting reading to all who 
either buy or sell tomatoes. 


Peas. 


If doubt has existed in the minds of any as to the 
chances of a shortage in the production of peas, we 
imagine that a glance through the crop correspond- 
ence published in this issue will quickly remove the 
last vestige of it. A heavy shortage in Wisconsin, 
where packing commenced last week, is certain. Some 
of the largest packers in that important pea canning 
state report decided probability of reductions of from 
15 to 50 per cent of an average crop. One well-posted 
packer estimates that the entire state of Wisconsin 
will not produce to exceed 60 per cent of the quantity 
of peas it canned in 1904. The weather has been 
favorable in some localities and unfavorable in oth- 
ers, and at some points the crop has suffered materially 
in addition to smaller acreage. 

The Michigan pea pack also promises to fall below 
that of 1904. Rains have done considerable dam- 
age to the crop in that state. Indiana is another state 
whose pack will not equal last year’s in size. Perusal 
of the correspondence published elsewhere in this is- 
sue will set all minds to rest as to that. 
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However, we quote the following from a private 
advice received from a reliable source in Indiana: 
“It might be of interest for you to know that we fin- 
ished our pea packing Friday night. Last year from 
1,386 acres we packed 136,000 cases of peas. This 
year from 1,412 acres we packed 145,000 cases, 13,100 
cases less than last year from practically the same 
acreage. We have no very accurate information re- 
garding the rest of the state, but are looking for In- 
diana to produce about 90,000 cases less than last 
year.” 

In New York state the area planted to peas is less, 
on a whole, than in 1904, and in addition to this the 
crop in places has been injured more or less by floods. 
The pack will not equal in size the output of 1904. 
Advices from Ohio are insufficient to base an opinion 
on. The principal pea packer in Colorado reports a 
50 per cent reduction in the output of early peas, as 
compared with 1904, and a probable 25 per cent re- 
duction in late crops. 

In Delaware and Maryland there is a very large 
shortage as compared with last season. A number of 
estimates place the output of those states at little, if 
any, more than half of last year’s. A private advice 
from a reliable source says, for instance, that “the 
pea packing in Baltimore is nearly over, and the total 
pack will not be 50 per cent of an average. The 
weather has been very hot during the past few days, 
which has had the effect of bringing in a great many 
old and yellow peas, so that the quality has not been 
so good during the week just past, as it was the week 
before.” 


Tomatoes— 

The demand for tomatoes, particularly 1905 pack- 
ing, is good and has been all week, and the feeling is 
firm. 1904 packing western standards, of which the 
supply is light, are firmly held at 72%c, delivered Chi- 
cago. Futures have sold freely at 7oc f. 0. b. fac- 
tory, which is to-day’s market, although it is a fact 
that a good many packers in Indiana and elsewhere 
in the West are unwilling to conform additional orders 
at this figure, having accepted all the 70c business they 
want. A good many are entirely withdrawn at 7oc. 
The situation looks very strong and belief in higher 
prices is almost universal. The Baltimore market has 
been active, and prices are very firm. However, for 
conditions there read the letter of our correspondent 
in this issue. New Jersey is firmer on futures, and it 
is stated that some in that state have discontinued 
selling at 67'4c for Standard 3s. New York buyers 
have shown more interest, and the market there is 





stronger, with Southern packers reported holding fy- 


tures at 67'%4c to 7oc Standard 3s. Baltimore advices 
note some improvement in the market for gallons. 
which are offered at $1.70 regular terms f. 0, b. 
Peninsula. 

Corn— 

The corn market is unchanged from last week, pre- 
vailing conditions being identically the same as then. 
Values to-day are no higher or no lower. A fair 
amount of business, considering, has been done during 
the week. We hear of nothing in the West offered at 
lower than 55c, f. 0. b. factory. Western packers 
offer futures at 60c, delivered within 15c freight allow- 
ance. We hear of no lower quotation than 57% 


r . I / 2C, 
f. o. b. factory. New York reports a quiet demand for 
spot corn. 


Peas— 

There have been good sales of spot peas, new pack- 
ing, this past week at slightly improved prices. The 
demand has been mostly for the cheaper grades. The 
feeling on the higher qualities is also somewhat better, 
but there is no quotable advance. The crop situation 
is having an influence on the views of buyers. In New 
York, peas are reported in somewhat better request, 
with outside jobbers buying rather freely. The mar- 
ket on cheap seconds and very fine peas is quoted 
stronger. See the letter of our Baltimore correspond- 
ent in this issue for the situation in that market. 


Beans— 


Beans are firm. Eastern advices note that rains 
have done more or less damage to the crop. It is im- 
possible to say to what extent, yet advices are such 
as to leave little doubt that the bean crop has suffered. 
Baltimore reports No. 2 standard green strings at 
47%4c, No. 3s at 67%4c, gallons at $1.95, No. 2 stan- 
dard white wax at 42%c. A private advice from Bal- 
timore says that the crop in that section is fairly large 
and that as the pack of old goods is entirely cleaned 
up, there is a probability that the new pack will be 
fairly large. We hear the following quotations on 
1905 pack Michigan green refugee stringless beans: 
No. 1. 2-lb., $1.40; No. 2, 2-lb., $1.15; No. 3, 2-Ib., 
85c: No. 4, 2-lb., 7oc; 2-Ib. cut stringless green 
refugee beans, 65c. These are f. o. b. factory prices, 
less a 15c freight allowance. An Indiana packer offers 
2-lb. standard string beans at 50c; 3-lb., 72'%4c, and 
2-lb. white wax at 47c, f. 0. b. factory. Reports on 
the New York market say that sales of future state 
pack have been lighter than usual this year. Packers 
of known good quality are reported asking $1.45 for 


























No. 1s, $1.25 for No. 2s, 95c@$1.00 for No. 3s, 75c 
for No. 4. 
Fruits— 

Regarding peaches, a Baltimore advice notes a 
strong market on seconds, which are in light supply. 
Second yellows are quoted at 85c per doz. for No. 2s, 
$1.15 for No. 3s, $1.10 for No. 3 seconds whites. Bal- 
timore reports No. 3 peeled pie peaches at $1.00, No. 
3 unpeeled at 72/4c, gallon pies at $2.75. A private 
advice from that section notes that the June drop is 
reported quite heavy, and this fact, coupled with the 
frost in the early spring, is more than likely to result 
in a crop shortage. 

Confirmations of orders for new pack California 
canned fruits are said by local representatives of coast 
concerns to have been satisfactory. Jobbers in the 
middle western states have shown preference for the 
usual varieties of fruits, but have gone lightly on 
cherries, owing to the high prices. 


CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 0. B. COAST. 


Extras. Extras. Ex. St’n’d. 
3-lb 2¥4-lb. 2¥4-lb. 
NINN suche aise cfolt besigiarcclk ada $2.25 ee $1.25 
er ae Co 
PUICORS. GIOOE occ ccc cede ces 2 sia 
Cherries (R. Ann) .......... $2.10 1.80 
CRIES, WME 6 occ ccccwces ie 2.00 1.65 
SS rere err rrr 2.65 1.80 1.65 
Grapes, W. Muscat. .......... 1.75 1.25 1.10 
MINN dla itis pom 4oidnn'e nye 050.6:9 oh 1.50 
Den MOM i 668.640cses.c0-0 2.40 ae 
NR Ba Min oigdioccen'tsnonedig 2.50 
Peaches, L. C., sliced......... 2.50 
SS 2 Serer es eis 
Peaches, W. H., sliced........ 2.40 nae Lae 
ON a re 2.50 1.90 1.60 
RE a ped lsibdis sds eoaeaabaa 1.85 1.35 1.10 
2'4-lb. 2 2 2 
Stnds. Secs Water. Pie. 
ED Sones is ceaeon $1.15 $1.05 $0.95 $0.90 
Blackberries .......000. 1.25 1.15 “se vie 
Cherries, R. Ann ...... 1.65 eae 
Cherries, White ....... 1.50 
Cherries, Black ........ 1.50 dstind sae - 
Grapes, W. Muscat. ... 1.00 .9O 85 80 
OTe eee 1.15 1.05 roe 
Peaches, Yellow ...... ive 
A AT ae seis 
Peaches, L. C., sliced... ... 1.35 
fe: Perr Hees ba 
Peaches, W. H., sliced.. 1.45 sors 
peare, Dartiett ......... 1.50 1.30 .9O 
Pears, Bartlett, peeled.. ... bial 05 
ER ere 1.00 .gO 85 80 
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Gall Gall Gall Gall 

Ex.Std Stnd. Water Pie. 
PED 6S i ccna dace $4.25 $2.50 $2.25 
BIAGIDOTTINS: oon cs ceviciss 4.00 $3.75 3.50 3.25 
Cherries, Royal Ann.... ae ayes 
Cherries, White ....... macs ho ag 3.50 
Cherries, Black ........ 5.00 4.35 ea 3.50 
Grapes, W. Muscat..... 3.25 2.85 2.25 2.10 
Peaches, Yellow ....... 4.35 4.00 ae oe 
Peaches, Lemon cling.. ; 4.75 
Peaches, L. C., sliced... 5.50 4.75 
POREDES, We Ps. 5602 sss 5.00 4.50 aie re 
Pears, Bartlett ...c6<se. 5.00 4.50 3.50 2.00 
Pears, Bartlett, peeled.. cok 2.25 


Asparagus— 

One of the prominent asparagus canning companies 
in California announced on Tuesday that deliveries 
on the 1905 pack would be made as follows: No. 2% 
mammoth white peeled, 75% ; No. 2% mammoth white 
unpeeled, 33 1-3%; No. 2% mammoth green un- 
peeled, 67%; No. 2% large white, 45%; No. 2% 
medium white, 49% ; No. 2% small white, 65% ; No. 
I white tips, 43%; No. 1 green tips, 55%; No. 1 tall 
salmon cans, 24%. Other asparagus packers in Cali- 
fornia have not as yet informed the trade what per- 
centage of deliveries will be made, but the foregoing 
percentages are taken as an indication of about to 
what extent orders will be scaled down. 

Sardines— 


Sardine prices are unchanged, remaining as recently 
reported. The independent packers have not, as it 
was said last week they would, taken any action in 
regard to prices, and the impression prevails now, ac- 
cording to advices from the east, that the independent 
Maine packers will not at present make an effort to 
change conditions controlling the market. The Sea- 
coast Canning Co. continues to sell keyless quarter-oils 
at $2.20, f. o. b. Eastport. Independent packers, how- 
ever, continue to quote $2.30. Spot sardines reported, 
f. o. b. Eastport, $2.10. 


Salmon— 


Demand for salmon shows some improvement, and 
the tone of the market is also slightly better. Pink 
fish are stronger, though there has been no actual 
rise in values. The tendency, however, is upward. 
Receipts of Columbia river salmon continue light, and 
the catch to date is small, with indications that the 
packers will be far short on deliveries. There remains 


time enough for a good run of fish on the Columbia, 
but whether it will come or not is a matter of doubt. 
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Deliveries on Columbia river salmon to date have 
amounted to only about 25 per cent of what had been 
made last season at this time. This week fish are in 
very fair demand here at steady prices. 
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Reports from California indicate that there will be 
a heavy pack of apricots, with a large part of the out- 
put averaging smaller size than usual. The local mar- 
ket is firm, but there is not much movement, as buy- 
ers are holding off at present for freer receipts of 
samples. Samples of the new crop have, of course, 
already arrived here but they are not very attractive 
in appearance. The range of prices of new fruit is 
from 534c to 6c. 

Prunes— 

There is no change in prunes and the movement 
just now is inactive, but the feeling is firm and holders 
in California demand fuil prices. Santa Clara Valley 
prunes, new, are quoted on the basis of 3c, and, ac- 
cording to the Fruit Grower, the bulk of the old stock 
in growers’ hands is firmly held on a 24%c to 2%c 
basis. 

Peaches— 

There is more interest in peaches, though actual 
business is still not active, buyers not being inclined 
to pay prices asked on new crop, which in some cases 
is held at an advance of 4c per pound above the 
opening. New peaches will be ready for shipment 
from California in about three or four weeks.’ Quota- 
tions on the new crop range from 534c to 6c on 
the coast. The pack will be larger than last season. 
Apples— 

Apples are selling at a seasonable rate and at no 
quotable change in values since our last report. The 
demand limited, but the tone of the market is 
steady in Chicago. New York reports denote a steady 
to firm feeling, though a quiet business on spot state 
prime. 


S 


Cans— 

There has been but a small business in packers’ 
cans in the west during the past week. Prices quoted 
are without the slightest variation. The American 
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gallons at $42.50, f. o. b. maker’s factory. Baltimore 
advices indicate free sales of No. 2 cans for prompt 
shipment. At the same time, can makers there are not 
favorably inclined to the idea of selling cans at pres- 
ent prices for delivery last half of August and Sep- 


tember. This is the only respect in which the market 
differs from conditions prevailing for several weeks 
past. 

Pig Tin-- 


Practically nothing doing in this market, yet there 
has been a slight advance during the week. The situ- 
ation abroad appears to be a strong one, and our do- 
mestic market is simply following this lead, irrespec- 
tive of local conditions. 


We quote as follows for delivery, f. o. b. New 
York: 

Spot. June. July. 

Rie BE 6 in eis ages $30.65 $30.62%4 $30.55 

BG DOE fx cece hace ce 30.75 30.75 30.65 


Tin Plate - 

Dullness still prevails in this market. It is reported 
that there is a very poor prospect of an agreement 
being reached on the wage scale, so that the proba- 
bility is there will be a general shut down. The inde- 
pendent makers seem disinclined to agree upon any- 
thing until something definite is done by the trust. 
The latter seems indifferent, in view of the unsatisfac- 
tory outlook, and will probably welcome a shut down 
as offering the only means of preventing heavy accu- 
mulation of stock plates. 

Prices unchanged as follows: 

BESSEMER STEEL COKES. 


SAEEO COO TD cba secticesendeccveadaens $3.70 
SRED: CITY 2 cicca cccceswsiveeieasens 3-55 
ah. 4 a errr rer ee rere 3-50 
ve 2 Ss Prrect re errr eee 3.45 


Usual differentials for odd sizes, etc. 





Death of Prominent Wholesale Grocer. 


On Sunday, June 25th, at the age of 64 years, the 
city of Portland, Maine, lost by death one of its best- 
known and prominent wholesale grocers, Major Hol- 
man S. Melcher, president of the H. S. Melcher Com- 
pany. Major Melcher, who was one of the heroes of 
Little Round Top at the battle of Gettysburg, was one 
of whom it may be said, as Napoleon said of Ney, he 
was one of the “bravest of the brave.” Prominent as 
a citizen, twice mayor of Portland, with a character as 








Can Co. continues to quote No. 1s at $10.00, No. 2s man and merchant, as well as a soldier, above 
at $13.00, No. 2%s at $16.50, No. 3s at $17.00, and reproach. 
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THE CROP SITUATION. 


Bvery Packing State Reports Indications of Shortage in Pea 
Pack, as Compared with Last Year. Considerable Reduc- 

tion in Wisconsin, Also in Michigan, New York and 
Colorado. The Outlook for Corn and Tom- 


atoes. 
WISCONSIN. 
Manitowoc, Wis., June 26, 1905. 
Epiror CANNER:—We regret that we cannot give you a 
very good report on the condition of our pea crop. Since 


writing you last we have had some intensely hot weather, 
which came on while the ground was covered or saturated 


with water, and has turned a large number of our fields 
yellow which had apparently withstood the action of the 
water. From present indications we will _ have more than 


from 60 to 75 per cent of an average cro 
THE ALBERT LANDRET H CO. 
Waukesha, Wis., June 27, 1905. 
Eprror CANNER :—Commenced packing peas yesterday. Crop 
conditions are poor. Wisconsin will not pack this year over 
60 per cent of last season’s pack. 


FRANK T. STARE. 


Randolph, Wis., June 26, 1905. 
Epitor CANNER:—We regret to say that present indications 
are that we will pack around 50 per cent of our last year’s 
pack of peas. 
Corn is not yet far — advanced to warrant any esti- 
mates. RANDOLPH CANNING CO. 
Sturgeon Bay, Wis., June 26, 1905. 
Epiror CANNER:—The weather for the past ten days has 
been very favorable for the growing crop. The yield per acre 
ought to be about the same as for 1904. Our acreage is 20 
per cent less than j of last season 


HE REYNOLDS PRESERVING CO. 


Chippewa Falls, Wis., June 26, 1905. 
Epitor CANNER:—The weather with us for the past ten 
days has been cool. Peas are coming along slowly, but nicely, 
with prospects of a good yield. Corn is looking well, but the 
weather is too cool for rapid growth. 


CHIPPE W. A FALLS CANNING CO. 


Catenin Wis., June 26, 1905. 
Epitor CANNER :—Began packing early peas June 23d. Pods 
are short and from present prospects estimate three-fourths of 
acrop. Late peas have been hurt by floods and will be about 
same proportion. Weather last week was very unfavorable. 


THE COLUMBUS CANNING CO. 


h Markesan, Wis., June 26, 1905. 
Epitor CANNER :—We consider the condition of the pea crop 


as about equal to that of last year. While we have a heavier 
growth of vines, we do not think them as well filled. How- 
ever, we will be able to determine in a day or two, as we ex- 
pect to commence packing to-morrow. 


MARKESAN CANNING CO. 


‘Oconto, Wis., June 26, 1905. 
Eprror CANNER:—The conditions that have prevailed since 
the first of the month have been very favorable for the pea 
crop in this section of our state. We have had a great deal 
of rain, flooding to a large extent all level or low fields and 
the excessive rain has weakened the peas on the high land. 
At the present time we do not estimate that we will have 
over 75 per cent of an average crop and may fall far short 
of this. As far as we can learn, the same conditions have 
prevailed throughout the pea-growing district of Wisconsin. 

OCONTO CANNING CO. 


Oostburg, Wis., June 24, 1905. 
Epiror CANNER:—Sorry to say that the outlook is dis- 
couraging. Our early peas, after suffering a great deal on 
account of the heavy rains, were affected by the intense heat 
of a week or so ago, so our early crop will be light. Under 
favorable conditions the late crop may turn out to be an 

average one. OOSTBURG CANNING CO. 

New Holstein, Wis., June 26, 1905. 
Epitor CANNE esent outlook for our pea crop 
would judge that the yield will be from 12 to 15 per cent less 
than average crop. However, having planted a larger acreage 
than last year, we expect to be able to can as many peas 
as we did then. With favorable weather from now on we 
will be able to start packing about July Ist, which is going 

to be one week later than last year. 


NEW HOLSTEIN CANNING CO. 


Janesville, Wis, June 26, 
Epitor CANNER:—The only thing we pack in the way of 
canned goods at Janesville is corn and No. 3 kraut. The 
corn crop in our territory is looking fairly well, although 
very backward. This has been caused by the excessive rains 
we have had in the past months. 
P. HOHENADEL JR. CO. 








1905. 


Kewaunee, Wis., June 26, 1905. 
Epitor CANNER:—From the outlook present our pea 
crop will be 25 per cent below that of 190, 
KEWAUNER ‘CANNING CO. 





INDIANA. 


Indianapolis, Ind., June 26, 1905. 
Epitor CANNER:—We have finished our pack of peas and 
have to report a shortage of 15 per cent as compared with 
last year, notwithstanding the fact that we had a slightly in- 
creased acreage. VAN CAMP PACKING CO. 
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Kokomo, Indiana, June 26, 1905. 
-Our peas are getting a fine quality. Our 
but our yield will be one- 


Epitor CANNER :- 
acreage is the same as last year, 
third short. 


KOKOMO CANNING CO., Ine. 


Muncie, Ind., June 26, 1905. 
Epiror CANNER:—We are not packing peas this year, but 
have information from other packers in this part of the state 
that the pea crop is very heavy—thus indicating that the 
pack will be equally as good as last year per acre. 
TUHEY CANNING CO. 
Wabash, Ind., June 26, 1905. 
We have finished on early peas. The 
Late peas will make 


Epiror CANNER :— 
pack was 33 I-3 per cent of last year’s 
about 20 per cent of last year’s pack. 

GREAT WES STERN CANNING CO. 
"Gaston, Ind., June 26, 1905. 

Epitor CANNER:—Our pea acreage is over half in and the 

prospects are that our pack this year will be less than one- 


half of what it was last year. 
GASTON CANNING CO. 


MICHIGAN, 


Hart, Mich., June 26, 1905. 
Epitor CANNER:—You no doubt are fully aware we had a 
terrible storm up here in Michigan recently which injured 
our pea crop to the extent of about 33 I-3 per cent, acord- 
ing to our closest estimates at the present time. We start 
in packing peas to-day. R. ROACH & CO. 
Fremont, Mich., June 26, 1905. 
Epitor CANNER:—The outlook is for about an average crop 
of peas. Some fields of the earlier varieties are considerably 
damaged as a result of wet weather, but later seedings are 


looking fine. FREMONT CANNING CO. 


Yale, Mich., June 26, 1905. 
Epitor CANNER:—The rains have damaged our acreage of 
peas so we will not have over half of the pack we had last 
year, and we had more acreage. 
The weather must be very favorable from now on or we 
will not have half a crop of corn. 


YALE CANNING CO. 


Cheboygan, Mich., June 26, 1905. 
EDITOR CANNER:—The condition of our pea crop is ex- 
cellent We had a nice shower yesterday, which insures 
usagoodcrop. We have planted 875 acres and all iook 
fine. We shall commence our pack about July 6, and 
from present indications will pack about a million and a 


quarter cans. 
CHEBOYGAN PEA CANNING CO. 


NEW YORK. 
Rochester, N. Y., June 26, 1905. 
Epitor CANNER:—Our acreage of peas is reduced 30 per 


cent. The crop prospects at present are good. 
COBB PRESERVING CO. 


Fairport, N. Y., June 23, 1905. 

Eprtor CANNER:—We haven't packed tomatoes for two 
years, as they interfere with packing fruits. 

We have 500 acres of corn out this season. It started 
finely, but it rains night and day, and the grass and weeds 
grow as fast as the corn. 

We have 200 acres of peas, mostly admirals. They look fine. 

JOSEPH DUNCAN. 
Stittville, N. Y., June 26, 1905. 

Epitor CANNER :—The crop of peas in this section is about 
normal. At the present writing we are having most favor- 
able weather, with the outlook for a good crop. 

STITTVILLE CANNING CO, 


Fredonia, N. June 26, 1905. 

Epitor CANNER:—We have just Fo SR. packing peas, 
and our acreage is about the same as last year, but owing to 
weather conditions the deliveries from our farmers are a 
great disappointment in yield, the vines producing a majority 
of pods containing one to three peas; and under these condi- 
tions we estimate we shall not get over two-thirds to three- 
fourths of a pack. Too much wet and cloudy weather for 
the past six weeks is the principal cause. 


FREDONIA PRESERVING CO. 


Le Roy, N. Y., June 26, 1905. 
Epitor CANNER:—Our acreage of peas is a little less than 
in 1904. We do not expect to pack quite as many as last 
season. The early peas show up a trifle thin. The later 
varieties are looking better. The weather has been unusually 
wet, but has done no special damage to peas. It has pre- 
vented cultivation of corn, and some pieces have been plowed 
up, owing to the weeds getting a start of the corn. This is 
exception rather than the rule. 
LE ROY CANNING CO. 


Utica, N. ‘Y., June 26, 1905. 

Epitor CANNER:—We have had a week of unusually heavy 
rainfall, and at some points cloudbursts were reported, caus- 
ing the streams to overflow and reach the high flood mark 
of spring freshet. This has caused considerable damage to 
fields of peas on the lowlands, and in a number of places 
completely destroyed the crop. 

The highlands have not fared as badly, excepting in some 
places where the lay of the ground formed a natural pocket, 
which the heavy downpour of rain completely flooded with 
water. 

Our road-men report that in our case the loss to the crop 
will not exceed 20 per cent of our acreage. The peas that 
escaped this flood are otherwise in excellent condition and 
will yield a good crop of fine quality. We will commence to 
pack about the 28th. UTICA CANNING CO. 


Utica, N. Y., June 26, 1905. 
Epiror CANNER:—Peas and corn are looking fairly well, 
and with conditions favorable from now on we expect a very 
good crop of peas and see no reason why we should not have 
a good crop of corn. We have a good stand, and it is grow- 
ing very rapidly. Very heavy rains in this vicinity have done 
some damage in the past few days in retarding the growth 











G. D. GARLAND, Chicago, Ill. 
Dear Sir: 


Your system saves us at least $2.00 per day in burnt cans alone compared with our old system. 


(Signed) 


South Omaha, Neb., May 10, 1905. 


Yours truly, 
WILLIAM RUBEN, 
Sup’t Can Making Dept’, Cudahy Packing Co. 
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‘‘The Cleanest, most even and efficient gas machine 1 have ever seen.’’—J. C. TALIAFERRO, Continental Can Co., Syr- 
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of vegetation somewhat, but it looks now as though the storm 
as over and conditions might be favorable for the next few 


KIRKLAND CANNING CO. 


Ww 
days. 





NEW JERSEY. 
Salem, N. J., June 24, 1905. 

Epitor CANNER:—The tomato pack of 1905 is in embryo 
in the womb of time and already displays signs of vigorous 
growth and rapid development. The plants are out and 
growing and we are already at the threshhold of July. Who 
can give any reliable information as to acreage compared with 
that of former years? Should another flush crop follow 
those of the last two years there will be many mourners over 
ruined hopes. Considering these important possibilities, what 
policy should packers in their wisdom pursue? Firstly and 
most important, keep up the quality of their product. If a 
lean crop should be harvested the matter may reform itself. 
If on the other hand. another sea wave should overhaul both 
growers and packers, one-third of such product should remain 
as fertilizer to enrich the land on which it grows. But it is 
impossible to map out a course to meet the various tastes and 


different opinions of business men. 
OWEN L. JONES. 


OHIO. 
Celina, O., June 26, 1905. 

Epitor CANNER:—We are through with the Alaska peas 
and the sweet varieties are just beginning to come in. As 
the weather was cool and damp, the farmers delivered them 
in fine condition. Our sifted and small peas were a greater 
per cent than last year. Our tomato acreage is much larger 
than last year. The plants are fine and if the reservoir does 
not overflow, we will have a large pack, as the bottom land is 
especially adapted for tomatoes. 


IRA E. CRAMPTON & SON. 


COLORADO. 


Longmont, Colo., June 24, 1905. 
Epitror CANNER:—Our early peas, as compared with last 
year’s crop, will not be over 50 per cent. Our late ones we 
cannot well judge of at this writing, but we believe will aver- 
age about 75 per cent of last year’s. 
THE EMPSON PACKING CO. 


PENNSYLVANIA. 
Elizabethville, Pa., June 23, 1905. 
Epitor CANNER:—We have 200 acres of corn here looking 
fair, and a small acreage of tomatoes and string beans. Cut 
worms have done a great deal of damage in eastern and cen- 


tral Pennsyivania this year. 
LYKENS VALLEY CANNING CO. 


PORTLAND. 

Buying of 1905 Pack Very 
Slow and Business in Spot Corn Quiet. Stocks of Gallon 
Apples Broken. Packers’ Supplies of Clams Light 
Now- 

Portland, Me., June 26, 1905. 
Epitor CANNER :—The canned goods market remains in re- 
spect to transactions in future corn as dull as I have ever 


Maine Corn Futures Discussed. 
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seen it. The opinion is general now that sales will be light 


until after packing. The fact is that packers generally have 
but little to show for samples of really fancy Maine corn. 
Tens of thousands of cases could be sold to-day on the basis 
of present prices, if buyers were satisfied that the quality 
would be as good as it was a few years ago. There have 
been so many poor seasons that buyers have lost faith even 
in the good old “Farmers’ Almanac.” I have various reports 
on the conditions of the growing crops, but on the whole 
they are favorable. 

A ready explanation for this condition may be found by 
looking at the daily “weather map.” Such a mixture of 
seasonable and unseasonable weather is not often recorded. 
It is “Now you see it, and now you don’t’—“we are here to- 
day, and gone to-morrow,” sort of weather. Corn is holding 
its own, but is not growing any to speak of. A week ago, for 
instance, the thermometer reached 90 in the shade, dropping 
later to about 40 or so. One day last week m Lincoln county 
there was a regular ice storm and Aroostook county had a 
touch of snow. To-day it is warm and pleasant. 

There have been a few sales of spot corn at different 
prices, but as most of the sales were of a private nature, 
there could hardly be any basis for quotations. Corn sells 
all the way from 50c (about all water and bad) up to 95c. 
The sales have been frequent and stocks are much reduced. 

The movement in gallon apples has been very active for 
several days and stocks are much broken, The price has 
ranged from $1.80 to $1.90 for really good stock. Fancy 
is held at $2, but there are several carloads left of old stock 
for which there are no buyers. That the market is going to 
be bare of good stock very soon is patent. 

There are but few clams left in packers’ hands and it looks 
like a clean up on them. New bluebacks will soon be packed, 
prices ranging from 60 to 65c. 

While only fair prices are being realized on the general 
run of canned goods, I notice that those who do not “want 
the earth” are doing very well. In fact there has been a de- 
cidedly better condition of business than for some time. It is 
almost certain that there will be an upward tendency all 
along the line. Maine has no reason for complaint. 


DEX. 





ST. LOUIS. 

Conditions in the St. Louis Market Show Improvement. Higher 
Prices Ruling on Tomatoes and Peas and Demand for 
These Lines Much More Active. Fair Interest in 
Future California Fruits. 


St. Louis, Mo., June 26, 1905. 

Epitor CANNER:—General market conditions continue to 
improve. Spot tomatoes are now firm at 75c, St. Louis, with 
offerings very limited, even at this figure. Futures are very 
sparingly quoted at 72%c f. o. b. Indiana factory. There 
has been more interest in Indiana tomato market for the last 
week than jobbers have shown for the past year, and there 
has been an active demand for both spot and futures at ad- 
vancing prices. Indications point very strongly to a much 
higher market for tomatoes during the season of 1905. Spot 
goods appear to be, and futures are, very sparingly offered, 
owing to the curtailment of acreage on the part of packers 
throughout the country. 

So far there has been very little interest shown in future 
corn, although a good deal of spot corn has been bought at 
55c, factory, and is still in demand at that price. Another 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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feature of the past week has been the stronger feeling in 
peas. Old stock is well cleaned up and the market has ad- 
vanced to 7oc for early Junes and most of the packers 
throughout the north have withdrawn their price on futures, 
owing to the unfavorable outlook. 

Gallon apples are selling at $2.10 f. o. b. St. 
spots, with Michigan packers asking $2.00 and New 
packers $2.10 for future apples delivered here. 

There has been a fair amount of interest in California 
canned fruits for future delivery, and jobbers have placed 
orders for their anticipated requirements for fall delivery. 

In dried fruit there has been liberal buying of peaches for 
September shipment at 534c for standard, oc for choice yel- 
lows, and 6%4c for choice Muirs in 50-lb. boxes. Apricots 
have been bought quite liberally at 534c for standard and 6c 
for choice in 50-lb. boxes for August-September shipment. 
The demand for spot dried fruit is merely nominal as the 
season is about over and stocks practically cleaned up. 


GETTYS & GILBERT. 


Louis for 


York 





SEATTLE 
Columbia River Canners Putting Greater Part of Catch in Cold 
Storage; Canning a Secondary Consideration This Year, 
Effect of Japan’s War on Pink Fish. Sockcyes Run- 
ning in Limited Numbers on Puget Sound. 


Seattle, Wash., June 24, 1905. 

Epitor CANNER:—Reports from the Columbia river are to 
the effect that while the run of salmon is as good as the river 
has known for a number of years, the fish being not only 
numerous but of excellent quality, yet the pack promises to 
be an unusually small one, owing to the fact that canning 
salmon is only being carried on by many of the packers as 
a second consideration. A large number of the canners have 
installed cold storage plants and the best of the fish are be- 
ing frozen, as there is much more profit in handling them 
this way, especially when the fish are of such size and qual- 
ity as they are this year. The independent cold storage 
operators have also been taking the fish that the canneries 
would liked to have had were they in position to pay the 
fishermen the prices for them. Still, the shortage in the 
pack of canned salmon wili not be occasioned by small packs 
on the part of those canneries that are being operated solely 
as canneries, for their output promises to be about as large 
as ever. The cause of the small pack will be the fact that 
so many canners are oper ating cold storage plants too, and 
making fish-freezing the feature of their operations. The 
1905 Columbia river pack strikes a clear market this year, 
and the canners are getting good prices. The stock is reach- 
ing New York and other eastern buyers under contract at 
the opening prices of $1.45 for talls, $1.55 for flats and 90 
cents for halves, f. o. b. Coast. 

There is some talk to the effect that in case the war is pro- 
longed for any length of time Japan will be on the market 
for additional large orders of pink salmon. Her purchases 
of this grade of fish from American packers earlier in the 
year has done much to strengthen the market on pink sal- 
mon and created prices that it has never brought before. In 
event further orders are sent in, the price will probably jump, 
as there is probably not more than enough spot salmon 
available to last through sixty days with a normal demand. 
Should the war be prolonged any length of time, and should 
the orders from Japan materialize, the opening prices on 
the 1905 pack of pink salmon will be affected to no small 
degree. Manila and the Philippine islands have come to the 
front recently as a new market for the cheaper grades. of 
salmon, and while orders from this source are yet very small, 
the possibilities of the development of a good market are 
large. 

Sockeye salmon have commenced to appear on Puget 
Sound, but only in limited numbers. Some of the traps 
have made fair catches, but the majority of operators report 
that the fish as yet are very few. Moreover, as these fish 
are what is known as “Skagit River” sockeyes, and differ 
from the general variety, their advent does not necessarily 
presage the coming of the big run. The first of the big run 
of fish are not expected to appear at the very earliest before 
about July 10. The traps are ready for operation all over 
Puget Sound, and the big canneries have their cans made 
and their machinery installed ready for operation, and 
everything is waiting now for the first of the big run of 
sockeyes to appear. There is little doubt among the canners 
that the fish are coming in big numbers and or have made 
their preparations accordingly. HINOOK. 


NEW YORK. 
Ideal Canncry for Strictly High-Class Goods to be Established 
by New York Jobber in Northern New Jersey. 
Clean and Sanitary Conditions to be Maintained in 
Plant. Employes will be Unifoi med and In- 


Absolutely 


spection Courted. 
New York, June 2 1905. 

Epirork CANNER:—In line with your general policy of ele- 

vating the standard of canned goods and advocating the ab- 

solute purity of same, we think the following information 
will be of service to your readers, many of whom are ac- 
quainted with this pioneer for higher efforts as to quality in 
canned goods: 

We were advised in a conversation with Mr. S. Seeman of 
Seeman Bros., that he is contemplating and in “fact almost 
assures us that he intends to establish in the northern part of 
New Jersey an ideal canning factory devoted to the canning 
of strictly high-class vegetables. 

His scheme is that this can be done with a profit and the 
confidence of the trade can be secured for this factory. This 
scheme embraces the uniforming of all the employes and the 
absolutely clean and sanitary condition of the factory; also 
the inspection of the factory during its busy season by repre- 
sentatives of both the wholesale trade and the consumers, 
that the idea may be broadly advertised and confidence in the 
factory’s product secured. 

This, we think, is the first time that these ideas are to 
be put in practice and there is no doubt the results will be 
watched with interest by many. We were assured by Mr. 
Seeman that this can be done, and this gentleman, as you 
know, is as a rule successful in anything he undertakes. 


W. B. WINSLOW & CO. 


Tone of Tomato Market Much Firmer. Lively Buying Certain if 


Improvement is Permanent. Prospects for Higher Pea 
Prices. Corn Quict and Unchanged. The Situation 


on Canned Fruits, Salmon and Sardines. 


New York, June 26, 1905 

Eprror CANNER :—There has been a good deal of discussion 
of the canned goods market during the week, and in some 
directions a good improvement has been noted, but after all, 
when actual sales are considered, there hasn’t been so very 
much more than ordinarily. Sales have been chiefly in a small 
way with the possible exception of tomatoes, and it is not 
known exactly how well they have fared. It is certain that 
the situation has improved, but beyond that no one can say. 

The tomato situation has improved perceptibly. Baltimore 
continues to report free buying of both spor and futures and 
there has been a strong upward movement in prices. Job- 
bers in this section have done little of the increased buying. 

Sales have all come from elsewhere. New York jobbers are 
not yet ready to accept the statements coming from the south 
regarding the strength of the situation. One said that they had 
been fooled so often that they do not care to accept the as- 
sertions of those interested in the sale of goods. The tone 
of the market is gradually hardening and offerings at 65c 
for spot and 67%c for futures are becoming scarcer. Ac- 
cording to some brokers spot standard Maryland 3s are no 
longer obtainable at less than 67%c f. o. b., while some hold- 
ers have fixed the selling price at 7oc. It was stated by one 
broker that he knows of open orders for 25,000 cases at a 
shade under the asking price which could not be filled. If 
this upward turn is permanent it will mean some lively buy- 
ing as soon as trade interests here decide that this is the 
case. Spot prices are: Maryland Standard 2s, 57'%4@6oc; 
Maryland Standard 3s, 67%@7oc; Maryland gallons, $1.95@ 
2.10; New Jersey Standard 3s, 70@75c; New Jersey gallons, 
$2.00@2.25. 

Some offerings of Baltimore string beans are reported at 
50c, but they attract little attention. The market is quiet on 
all varieties and grades of beans and sales are chiefly in 
small quantities. Spot prices are: Lima 2s, $1.00@1.25; 
New Jersey Lima 2s, $1.15@1.60; baked 3s, 72%4@75c; fancy 
38, 90@os5c; string southern 2s, 65@67'%4c; New York 2s, 
$1.00@1.50. 

No fresh developments were reported in the market. for 
peas and sales were in small lots only. Conditions are no 
different from what have been previously reported and the 
outlook is said to be for rather higher prices than otherwise. 
Spot prices are: Marrow 2s, 75@S8oc; early June 2s, 75@8oc; 
sifted early June 2s, $1.05@1.20; extra sifted early June 2s, 
$1.35@1.50; petit pois, $2.00@2.10; seconds, 60@65c. 


Corn remains quiet, with no interest among buyers. So far 























ld be learned no business has been done during the 


as cou é U t 
week. Spot prices are: New York state 2s, 80@85c; Maine 
gs, $1.05@1.10; Maryland Maine style, 77/2@8oc; western, 
75(@8oc. 


The situation in California canned fruits is unchanged in 
this market. There are rumors of split commissions to se- 
cure business on the 1905 pack, yet all handlers emphatically 
deny that they are guilty of the practice. Some of the larg- 
est jobbers haven’t yet made any purchases and many 
brokers are anxiously awaiting their entry into the market. 
It is said that sales of extra standards and standards have so 
far been quite satisfactory. No change in the spot situation 
was reported and business is principally in small lots, such 
as are required for immediate consumption or to fill broken 
stocks among retailers. 

Some demand has developed for new pack Baltimore cher- 
ries. One sale of 2,000 cases was reported, but no price was 
made public. Inasmuch as there are indications of shortage 
everywhere the quotation is supposed to have been about up 
to outside figures. No further movement is reported in spot 
goods and prices are held firmly up to quotations. Spot 
prices are: California 2/s, standard, $1.90; extra standard, 
$2.15@2.25; extra 2428, $2.60@2.75; extra 3s, $3.00@3.25; gal- 
lon, $6.50@7.50. s 

There are no new developments in the salmon market. 
Buyers are awaiting deliveries on their contracts for Colum- 
bia river chinooks. In other gradés no interest is displayed. 
In fact, the buying interest which is general at this time of 
year is now missing and the outlook for business is not very 
promising. Spot prices are: Columbia river I-pound talls, 
$1.65@1.75; flats, $1.85; halves, $1.12/2@1.15; Alaska red, 
t-pound talls, $1.15@1.23%; medium red talls, $1.05G 1.0742; 
sockeye talls, $1.60@1.67'4; halves, $1.15@1.20; Alaska pink, 
80@8s5c; Cohoes talls, $1.07%@t1.10; flats, $1.15@1.17%. 

The sardine situation is practically unchanged, with the ex- 
ception that the run is so light little packing is being done. 
There was a meeting of the sndependent packers recently, 
but it didn’t amount to anything and nothing has been given 
out as coming from that meeting. It is understood that a 
statement may be issued shortly, but for the present inde- 
pendent interests have nothing to say. Spot prices are: Do- 
mestic quarters in oil, $2.65@2.75; three-quarter mustards, 
$2.40@2.50; three-quarters spiced, $2.45@z2.50. 

HARLEM. 








BALTIMORE. 
Active Business on Nearly all Lines. ‘“Tartar’’ Describes Con- 
ditions in the Baltimore Market for Tomatoes, Peas, 
Corn, String Beans, Small Fruits, Etc. Tomatoes 
Still on the Up-Grade. 


Baltimore, Md., June 26, 1905. 

Epitor CANNER: Business has been very active in Balti- 
more on all lines of canned goods during the past week, with 
the exception of peas. The situation on peas is just this: 
Both the packers and jobbers are holding off and seem to 
show no particular anxiety to get together. Now, packers 
believe that jobbers will have to come here during July for 
some of their supply, as they are confident that they are not 
going to be able to get all their contracts filled from New 
York state and the West, judging from the bad reports that 
are coming in regarding the growing crops. One thing is 
certain, and that is that peas are on a low basis of prices 
now in Baltimore, and jobbers would do well to take hold 
at prevailing figures. 

The most active article on the list during the week has 
been tomatoes. They are still on the up grade for both 
spots and futures. Two-pound spot standards are held to-day 
firm at 57%4c, f. o. b. Baltimore, and 3-lb. spot standards are 
held at from 67%4c to 7oc, f. o. b. Baltimore. Jobbers are 
beginning to realize that the stocks on hand are not as large 
as was expected by a good many of them. The buying has, 
generally speaking, been of the legitimate character by job- 
bers to fill their actual requirements, although some buying 
has been done by one or two large tomato commission houses 
in this section, who either believe that there will be a still 
further advance, or else they have sold largely of futures 
and are now uneasy about the coming crop. Of course, this 
buying of the commission houses referred to and the in- 
creased demand from the jobbers give an added impetus to 
the market, and the end of the advance is not yet in sight. 
Futures are held firm at 7oc for 3-lb. standards and 2-lb. 
standards at 55c. It will not surprise me to see 3 lbs. advance 
to 75c and 2 lbs. to 6oc. 

It is too late now to increase the acreage, and there is not 
a shadow of doubt but what the acreage for 1905 is very 
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much less than it was in 1904. It is only necessary to look 
at the present condition of the can market to verify this 
statement. Cans are still obtainable at from $16.25 to $16.50 
for 3-lb. tomato size, and this in itself proves very clearly 
that the expected requirements for tomatoes are below the 
average. 

It must always be borne in mind that tomatoes are the 
goods that use up more cans than any other line of canned 
goods, and they are really the index to the can market. 
There will doubtless be a great effort made to increase the 
tomato pack by using a lot of the fruit that ordinarily would 
go into immediate consumption, and this effort may advance 
the can market to some extent, but at present it looks as 
though cans will be reasonably low during the tomato pack- 
ing season, and that 3-lb. tomatoes will range about 75c per 
dozen. 

There is an improvement in the spot corn market, especially 
on regular lines of Harford county standard and Maine style 
standard. The market on future corn is also better than it 
was, and every indication points to an advance in both spots 
and futures. There has been a good deal of rain all over 
this section recently, and this is by no means favorable for 
the growing crops of corn and tomatoes. These crops need 
a little dry weather at this time. 

Our packers have been very busy on small fruits, and are 
just about through packing gooseberries. The aggregate of 
the gooseberry pack is somewhat larger than it was expected 
it would be, but it is not large enough to justify the present 
low price at which canned gooseberries are selling. The 
packers seem to have lost their nerve, and they have been 
making figures at cost or even below cost, so as to get rid 
of the goods. The market is a little firmer just at this 
writing and looks like going back to 75c, although it has 
been down as low as 7oc and even 67%4c. 

Blackberries are in good demand at 60c per dozen, although 
in a few cases I hear that a 57'%4c price has been accepted. 
It is extremely risky for any packer to sell blackberries at 
even 60c, for the crop is by no means safe as yet. The 
heavy rains that we have been having are very detrimental 
to wild blackberries, and it may turn out that the crop will 
be very much reduced thereby. 

The white cherry crop has been short, and with the re- 
ported shortage in California and New York state the de- 
mand is very good for Baltimore pack in heavy syrup. The 
stocks here will soon all be cleaned up. 

The red cherry crop is also below the average, but on 
account of a good many being carried over from last year 
there does not seem to be any advance in price as yet. The 
market on 2-lb. extra preserved white wax cherries is $1.25 
to $1.30 and on 2 lbs. in light syrup $1.00 to $1.10. On 2-lb. 
standard red cherries in water the market is 60c to 65c. 

String bean packing opened last week, and the raw beans 
brought from 4oc to 45¢ per bushel. As 2-lb. standard string 
beans are being offered at 50c it is imperative that a lower 
figure shall be obtainable on the raw beans to enable the 
packers to get out on their packing. We shall in all proba- 
bility see lower figures in the raw market this week. Two- 
pound white wax string beans are being offered at 45c to 
50c, and some sales are being made at the lower figure. 

Sweet potatoes are again advancing, and none are obtain- 
able now below 8oc per dozen. This line will be absolutely 
cleaned up before the new season opens. 

Nearly all the packers have withdrawn prices on future 
peaches on account of the reports of the June drop being 
very heavy. There is naturally a very large inquiry for 
seconds and pies from the jobbers, but no sales are being 
made. 

The demand for spot pears is very much better than it 
has been at any time since the first of the year, and as there 
is no doubt but what the California crop is seriously injured, 
and we are just now receiving reports that our local crop is 
also damaged, the stock of 1904 pears that are lying around 
here in Baltimore will be all used up before the new season 
opens and new pears will doubtless go out at fair prices. 

All our packers are looking forward to a very active busi- 
ness during July, August and September on all lines. 


TARTAR. 





After Many Years. 


Friend—How do you suppose your baby caught the 
whooping cough? He hasn't been near any other chil- 
dren. 

Mother—He probably inherited it from me; I had it 
when I was just his age.—Detroit Free Press. 
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INDIANA 


A report from Cambridge City, Ind., states that the tomato 
canneries of that vicinity are preparing to reopen. 
** * 


The cannery at Cayuga, Ind., is reported running on peas. 
The end of the crop will soon be reached. Later this can- 
nery will put up tomatoes. 

* * 

The canning factory at Kokomo has been running on peas 
for some days past. Peas will be followed by corn and toma- 
toes. The Gennebeck factory will also can tomatoes and 
possibly other vegetables. 

7 

Regarding the Elnora cannery, a report says that “The 
canning factory has installed a new boiler and made other 
necessary repairs. They will can beans, tomatoes and pump- 
kins, also take care of the pulp. Tomatoes and beans are 


looking fine and promise a full crop.’ 


MICHIGAN. 

Reports from Hartford say that the Dunkley canning fac- 

tory has been running on strawberries for some days past. 
* * * 

A report from Battle Creek states that the Michigan Can- 
ning and Preserving Co. has packed a large quantity of 
strawberries this season. 

a 

A report from Benton Harbor says that the C. H. Godfrey 
& Son canning factory, which was destroyed by fire about ten 
days ago, will be rebuilt as rapidly as possible. This decision 
was reached immediately after the destruction of the old 
plant. 


IOWA. 

Stockholders in the Hamburg, Ia., Canning Co. met recently 
and elected the following officers to serve during the ensuing 
year: President, D. Hunter; Vice-President, C. W. Davey; 
Secretary and Treasurer, C. D. Butterfield. 

«4 

According to the Cedar Rapids Gazette, the Fort Madison 
Canning Co. is one of the heavy losers from the recent flood. 
The Gazette says that most of the corn crop the company was 
depending on was swept away and lost to them entirely for 


this year. 
». * ® 


An Iowa newspaper prints the following item: “The Keo- 
kuk Canning Co. has contracted about 500 acres for raising 
cucumbers up to the present date. This is about the same 
amount that was secured last year. Acreage is still being 
contracted and will be all the rest of this month, although 
farmers are advised not to plant any seed after June 25. 
The company has six pickling stations at towns about Lan- 
sing, where cucumbers are received and shipped to the plant 
here. They are located at Grand Ledge, Williamstown, Ma- 
son, Laingsburg, Perry and Charlotte.” 


NEW YORK. 


The canning season has opened with both the Geneva and 
Torrey Park Preserving Co. Work was commenced with 
rhubarb, which the market gardeners in that vicinity supply 
in large quantity. 


KENTUCKY. 
We hear that the canning factory at Clay has commenced 


work for the season. 
* * * 


The Southern Canning Co., Bowling Green, Ky., is prepar- 
ing to begin operations. The company has contracted for 
435 acres of tomatoes, all of which, we hear, have been set. 
Arrangements have also been made to pack some peaches and 
cherries this season. Mr. E. A. Clore is manager of the 


plant. 
** * 


The plant of the Bluegrass Canning Co. at Owensboro, 
Ky., was bought some days ago by H. L. Koltinsky & Son 
and J. Ed Guenther. The price paid was $12,000. Mr. Guen- 
ther is a well-known canner, while Messrs. Koltinsky & Son 
are at present in the wholesale grocery business. The fac- 


tory was sold in pursuance of the judgment of the Federal 
Court in bankruptcy. 


PENNSYLVANIA. 


At a recent meeting of stockholders at the Biglerville Can- 
ning Co. there were elected C. L. Longsdorf, president; Amos 
Sillik, treasurer, and P. A. T. Bower, secretary. Mr. Bower 
becomes a director in place of Wm. E. Kapp, and secretary 
in place of H. U. Walter, both of whom resigned. : 

© _ * 

Advices of recent date from Reinhold’s Station said that 
preparations were being made for the opening of the Rein- 
hold’s Station canning factory, which will be in charge of A 
K. Hartman, manager and processor, this season. The prin- 
cipal products will be tomatoes, corn, and beans. 


MISCELLANEOUS. 


The Pittsfield, Mass., canning factory has been sold at a 
loss to the stockholders in the original enterprise. Gilbert 
West bought the plant. 

*“* 

The Clarkston, Wash., cannery has been running steadily 
on preserves, but last week commenced to can cherries, mostly 
Royal Anne and Bing varieties. 

- - 


The Columbia River Preserving Co. is the name of a new 
company organized at Tacoma, Wash., for preserving salmon 
under, it is said, a new process, which our advices did not 
describe. 

** 8 

The Bartow Canning Co., according to a report from Man- 
zanola, Colo., has just commenced its 1905 campaign on fruits 
and vegetables. This factory packs small fruits. They in- 
clude gooseberries and cherries. 

. * al 

The canning factory at Dyer, Tenn., which was established 
about two years ago was sold at public auction recently to C. 
O. Ewell for $3,000. Our informant failed to say whether 
the factory would be operated this season or not. 





Death of P. D. Code. 


P. D. Code, one of the last survivors of the pioneer 
fruit canners of California, died on the 21st inst., aged 
sixty-three years. A native of England and later a resi- 
dent of Chicago, Mr. Code went to California in the 
early sixties and obtained employment with R. D. 
Provost, a pioneer California canner, who commenced 
packing pickles in 1855 and fruits in 1860. Some 
years afterwards Mr. Code joined with T. B. Kim- 
ball under the firm name of Code & Kimball, and 
after being in business with several other persons 
there was organized the Code-Cortwood Canning Co., 
from which Mr. Code withdrew in August, 1904. 

His death leaves C. J. King as the oldest canned 
goods man, in point of service, now actively engaged 
in the business in California. Mr. Code was prom- 
inent among Masons, being Past Master of Pacific 
Lodge No. 1, F. and A. Masons, Past High Priest of 
both San Francisco Chapter R. A. M. and the Mission 
Chapter and also Past Eminent Commander of Golden 
Gate Commandery. He was a man of unusually fine 
= and the possessor of many friends who mourn 
1is loss. 





Finish Making Salmon Cans. 


A dispatch from Anacortes, Wash., says that the 
last of four out of six salmon canneries making their 
own cans completed work last week with a. total out- 
put of 18,800,000 cans, or sufficient to pack 650,000 
cases. The dispatch concludes with the statement 
that the sockeyes are beginning to appear in sufficient 
numbers to greatly encourage the cannerymen. 
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According to a large orchardist in Cumberland county, Pa., 
a half crop of apples is looked for in that section this year. 
. * * 

All varieties of fruits have set well in the country about 
Palmyra, Wayne county, Long Island. The peach crop is 
looking fairly well in Suffolk county, Long Island. 


Reports from points in western New York state indicate 
that the demz ind for apple barrels will not be large this year. 
This is the opinion of a number of prominent growers. 


The outlook for the Baldwin seal crop in Wayne county, 
N. Y., this season is for a light yield, probably a third to a 
half of last year’s crop. Greenings did not set well either. 

ae 

It is reported that quite a difference of opinion exists as to 
the apple crop in western New York. Some sections report 
profuse blossoming, but others have not enjoyed so good a 


start. 
- * * 


As a whole, the apple outlook is not promising, especiaily 
in the States of the central valleys, but better prospects are 
reported from Kansas, Michigan, portions of Iowa and in 
New England. 

* 2 » 

Recent frosts damaged prospects for apples in King’s coun- 
tv, Nova Scotia. Some of the orchardists look for 50 per 
cent of a full crop. In other parts of the province the loss 
is not reported as serious. 

a — = 

Reports from Missouri indicate that the apple crop in that 
state will not exceed 25 per cent of normal. Arkansas grow- 
ers expect that state will produce about 50 per cent of a full 
crop, or something like 3,000 carloads. 

= * . 
Niagara county, N. Y., reports that 
peaches, plums, cherries, and pears are looking well, but that 
recent heavy rains probably injured fruit to some extent. 


Apples set well, with the exception of Baldwins. 
- ~- 


A fruit grower in 


Col. Albert Castle, of Castle Bros., on his return to the 
Coast from his recent Eastern trip, is quoted in an interview 
as saying that he found little if any interest in future busi- 
ness throughout the East. Conditions looked promising to 
him, however, and warrant the expectation of a good busi- 
ness later on. 

*. «= * 

The “Pacific Fruit World” says it is held that if the grow- 
ers perfect their organization on the basis of signed acreage 
to date the prospects favor a lively og cornered fight with 
the Raisin Growers’ Company, the Pacific Coast Seeded 
Raisin Company and the outside raisin growers at opposite 
ends of the triangle. 

* * & 

Hanford advices, says the California Fruit Grower, state 
that a number of the larger fruit growers of that section came 
together last week and agreed upon a price for cured apricots. 
The agreement to this effect was liberally signed by nearly 
all who 7 approached on the subject, even the Chinamen 
signing. The fruit growers fixed the price at seven cents, 
which they think ought to be reasonable. 

eo 


The apple export trade of as United States and Canada 
_ the commercial year just closed, failed to reach the record 
breaking proportions of the preceding season. Aggregate 
shipments, boxes and barrels, show a total of 2,486,864, a 
shrinkage of 36 per cent from 1903-4. While the movement 
abroad does not compare so well with last year, it is reason- 
ably satisfactory. 

aa - * 

Advices from Salem, Ore., state that H. S. Gile, manager 
of the Willamette Valley Prune association, has received re- 
ports from fruit growers in every section of the Willamette 
Valley concerning the condition of the growing crop and 
probable yield. From these reports, coming from the leading 
growers of thei r respective communities, Mr. Giles concludes 
that the yield of prunes this year will be about one-third of 
an average crop. 

. ” . 


Fresno (Cal.) Republican: Prospects are good this year 


for a large fruit crop and apparently for good prices. All 
kinds of fruit have done well this season, and if the growers 





realize their expectations they will have a very successful sea- 
son. The apricot crop, which is a very uncertain one, is sur- 
prisingly good this year, all through ‘the valley. The peach 
crop is a good average yield and of good quality. The grape 
crop appears to be the only one that did not attain its full 
possibilities. No apricots were canned here, the reason given 
being that the cots were cheapest up north. 
. 


The American Agriculturist says: “A large number of 
apple trees planted in the far west during the past few years 
means increased competition for New England, New York 
and Virginia orchardists in future foreign shipments. Those 
who handle eastern apples for European ports, say the su- 
perior quality of western United States fruit and its splendid 
selling value abroad is a matter for deep consideration by 
eastern producers. The latter must give more attention to 
care of their trees and the quality of the apples they pack 
for export, otherwise they will find that gradually their for- 
eign business will fall off.” 

**« ® 

Regarding shipping points for American apples in barrels, 
the American Agriculturist says that of all American ship- 
ping points Boston made comparatively the best record dur- 


ing the season of 1904-5. Her exports aggregated 665,737 
barrels, a decrease of only 1,100 barrels from the preceding 
season. Exports from the port of New York were 726,521 


boxes and barrels, a loss of 51 per cent from the foregoing 
year. Shipments from Portland, Me., were 287,056 barrels, 
compared with 357,713 in 1903-4. The outgo from Montreal 
was 405,219 barrels and boxes, against 748, 140 the preceding 
season; from Halifax and St. Johns 357,843 barrels, compared 
with 595,133 in 1903-4. Wolfville and Aumnapolis exported 
24,500 barrels. 
2 * *& 

past year’s export apple business says 
the American Agriculturist, was the small number of boxes 
sent abroad, compared with the preceding season. Barrel 
exportations decreased 31 per cent, while box shipments fell 
off 78 per cent from 1903-4. Commenting on the situation, 
W. N. White, a New York exporter, says the reason for this 
is to be found in the partial failure of the 1904 California 
crop, which was practically unfit for export. He avers that 
conditions in that state are exceptionally prumising this year; 
some reports claim there will be 3,000 carloads of California 
apples for export, of which 1,500 are said to be Newton Pip- 
pins, grown expressly for English markets. 


A feature of the 





F. C. Probasco Dies at Bridgeton. 

F’. C. Probasco, a member of the well-known pack- 
ing firm of Probasco & Lanning, of Bridgeton, N. J., 
died in that city June 19. Mr. Probasco was very 
well known to canners throughout the country, as he 
had long been identified with the canning industry in 
New Jersey and was usually an attendant at the con- 
ventions. 

Mr. Probasco was credited with being largely re- 
sponsible for the success of the New Jersey State As- 
sociation of Canners, which he helped to establish and 
which later was absorbed by the newer and larger 
Tri-State Canners’ association, combining the states 
of New Jersey, Delaware and Maryland. 

The death of Mr. Probasco means the loss of a 
true friend to many and the removal of a strong fig- 
ure in the canning industry. He was one of the type 
of men who have made the canning industry what it is 
to-day. We extend our sincere sorrow to the be- 
reaved family of the deceased. 





An Outing Suggestion. 


Of course it is better to take the can of chicken 
to the picnic without the can opener than it is to 
take the can opener without the can of chicken, but 
a happy combination of both in the lunch basket will 
produce the best results——National Provisioner. 
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Report of the North Dakota Food Commissioner. 





Part II of the fifteenth annual report of the North 
Dakota Agricultural Experiment Station contains the 
annual report of Prof. E. F. Ladd, Food Commis- 
sioner and State Chemist. This report contains the 
results of a large number of analyses, including an- 
alyses of preserves, jellies, jams, corn and succotash, 
tomatoes, catsups, peas and beans. Some of the goods 
analyzed were found to be legal and others illegal for 
various reasons. 

Regarding his analyses of samples of canned beans, 
Prof. Ladd states in his report: 

Canned Beans. 


Quite a number of samples of beans have been examined 
and found to contain saccharin. In a few instances preserva- 
tives have been found and in some cases more than one had 
been used. We have found saccharin, benzoic acid and sali- 
cylic acid in the same sample. .In some instances the sac- 
charin may have been responsible for the salicylic acid. I 
am convinced, however, that in not a few cases with various 
food products we have passed products containing chemical 
preservatives where several have been eae gr: in such a 
way as to intentionally mislead the chemist. A slight amount 
of several products might be employed so that the full pre- 
servative strength desired would be secured and yet there 
would not bé enough of any single one present to furnish 
a divided reaction. In this way a few have escaped being 
condemned, but in most instances we have a record which 
will enable us to follow up the work in the future. 

He remarks as follows on the subject of canned 
peas: 

Canned Peas and French Peas (Petit Pois). 


Very few of the ordinary canned peas have been found to 
be adulterated as brought into the state during the past year. 
A few have contained saccharin, the use of which product 
is prohibited in all food products. The state has not been 
wholly free, however, from soaked peas and this line of 
products will be looked after more closely in the future. 
Such products must be clearly and distinctly marked as 
“soaked peas.” 

French peas (petit pois) are very common in the markets 
and only recently have we been able to give attention to 
this class of food products. As shown by the following re- 
ports, the French peas are very generally treated to copper 
so as to green them. Food products so treated are not to 
be commended and it would be well for the public to dis- 
continue the use of so-called French peas which have been 
treated with copper or aluminum salts. In my experience 
the small sifted American pea is much to be preferred as 
an article of diet to the foreign one and which it is said is 
not always correctly labeled with regard to place of produc- 
tion. My advice is to leave these products alone for a time 
and a superior product will soon be supplied. It is very 
questionable whether the French peas as furnished in this 
country is as popular in France as it is in America. 

In regard to corn and succotash, we reprint the 
following from Prof. Ladd’s annual report: 

Corn and Succotash. 


When our food law went into effect nearly all of the corns 
were the bleached product, containing sulphites in varying 
ening agent and in some cases preservatives were also found 
in the corn. Soaked corn was not at all uncommon, and 
many cans were found to contain starch as a thickener. Much 
amounts; in some goods saccharin was present as the sweet- 
of this has been changed. The standard brands of the west 
are now generally free from both sulphites and saccharin. 
Too many of the cheaper products are still “sloppy” and are 
thickened with corn starch. It seems to me that such goods 
are to be condemned, for it is no less a fraud than many 
other commercial frauds now generally condemned, such as 
the misbranding of preserves, syrups, etc., which the public 
are not willing to longer tolerate. With regard to the use 
of bleachers and starch a well-known packer in the west 
writes his personal views and from him I quote the following: 

“T notice that your department condemns bleach and I am 
glad of it. Compel every packer to keep free from this 


A 


article, which is the main standby of the careless and i 
different packer, and those who use extreme cleanliness pres 
care in the effort to reduce time and temperature in order 
to save color will receive some reward for their pains. If 
a man’s raw material is in poor condition, his factory filthy, 
he must increase his time and temperature in order to make 
sure of complete sterilization. This means a dark brown 
color. But if he uses bleach he can cook for hours and 
turn out an article of pearly whiteness to compete with the 
man who packs a straight article. 

“Another phase—so far as I know, no food department 
brands as illegal sweet corn adulterated with corn starch, 
This is, as perhaps you know, a very common method of re- 
ducing cost and is very widely practiced. But why should 
it be permitted? Of course corn starch is noninjurious, but 
it is not sweet corn, and when a man buys a can of corn he 
wants and should get sweet corn, not field corn or field corn 
starch. If a man buys maple syrup the food commissioner 
endeavors to see that he gets maple syrup and not corn 
syrup. The corn syrup or cane syrup is probably just as 
healthful. The same argument applies to sweet corn. 

“The question whether saccharin, or even salt and sugar, 
shall be permitted to be used in canned corn as a flavor may 
be open to debate, but whether packers are to be permitted 
to serve up to the consumer corn starch when he expects to 
get sweet corn is, to my mind, susceptible to but one answer. 
It is a fraud pure and simple, and a fraud as an adulteration 
is prohibited under the laws of your state and mine. 

“Now whether it is possible to cope with this fraud through 
analysis, I do not know. But at least every packer should 
be compelled, upon request of the food commissioner, to give 
an affidavit that no starch or other adulterant was used i 
his corn. There are few packers who would make such an 
affidavit unless warranted by the facts. Let me urge your 
consideration of these facts.” 

We agree fully with the above views regarding the use of 
a bleacher and of starch as a filler. A much larger per cent 
of the corn for the pack of 1904 contains a starch filler than 
was the case in_1903, judging from the product found on sale 
in this state. There is no question as to the fraud, and I 
may say the practice shall be stopped so far as corn intended 
for North Dakota is concerned. The suggestion that every 
packer should be compelled to give an affidavit that no starch 
or other adulterant was used in his corn is worthy of con- 
sideration. 

With a little more publicity it is believed that these adul- 
terated products will be wholly driven from the markets in 
this state and we shall see once more the natural food prod- 
ucts canned and offered to the public. 

In this state there has been a marked tendency the past 
year to depend less upon store goods than formerly. Families 
have canned and dried the products of the garden for winter 
consumption. Such a course will soon cause a change in 
the method of putting up canned foods, and a purer, more 
wholesome and better grade of goods will be furnished for 
consumption. I can testify to the excellent quality of some 
of the home prepared products, notably corn, peas and string 
beans. 

Saccharin and its Uses. 

After nearly two years’ experience in trying to find a rea- 
sonable excuse for the use of saccharin in food products, 
especially in canned corn, I am forced to the conclusion that 
saccharin is a fraud, and that its use is to be condemned. 
The information furnished by packers and producers of food 
products and beverages and the course pursued by many 
manufacturers have largely influenced me in coming to this 
conclusion. 

In the early part of 1904 I sent out to 125 packers and 
jobbers the following questions: 


Saccharin in (anned Corn. 


1. What advantage, if any, in canned corn is derived from 
the use of saccharin or artificial sweetener? 

2. Do you consider the use of saccharin as essential for 
the highest degree of success in corn canning? 

3. When saccharin is used, is it to prevent fermentation 
or chemical changes in the canned corn, or for sweetening 
purposes ? 

4. Is saccharin used in all grades of canned corn or only 
when field corn is canned as a substitute for sweet or sugar 
corn! 














« If you have formerly used saccharin (but have discon- 
tinued its use for the present season), have you had any 
serious complaints from the canned corn spoiling? 

~ 6. When used in corn, etc., what is the proportion of sac- 
charin employed? 

Answers were received from the majority of these, and 

s per cent of the answers did not express any demand for 
is continued use. I give below one set of compiled answers 
from ten, and this fairly represents the report of all: 

Question 1. What advantage, if any, in canned corn is de- 
rived from the use of saccharin or artificial sweetener ? 

Answer. A. By using part saccharin and part sugar in 
canning corn, the danger of spoiling is obviated, which, under 
certain unavoidable conditions, occurs when sugar alone is 
used. 

B. It is cheaper and just as wholesome. 

C. No advantage, only to sweeten it. 

D. The advantage derived from the use of saccharin is 
that it is cheaper and easier to handle. 

E. We do not know of any benefit to the quality of 
canned corn in the use of saccharin or any artificial sweet- 
ener. 

F. Yes, as a sweetener it is a nonfermentative and more 
satisfactory for the packing of corn than sugar. 

G. The advantage of canned corn derived from the use 
of saccharin as a sweetener instead of sugar is largely the 
difference in price, as it is much cheaper. 

H. We have never used any saccharin in our corn. 

I. We have never used saccharin in corn. 

J. Will say that we do not know of any advantage. 

Question 2. Do you consider the use of saccharin as essen- 
tial to the highest degree of success in corn c anning ? 

Answer. A. No, we have had fairly good results with- 
out using any. 

B. We do not. 

C. We would say yes. 


D. No. 
E. No. 
F. No. 
G. Yes. 
H. Yes. 


is it to prevent fer- 
canned corn, or for a 


Question 3. When saccharin is used, 
mentation or chemical ch: anges in the 
sweetener ? 

Answer. A. 

B. For sweetening. 

C. Only for sweetening purposes. . 
D. For sweetening. 
7 
F, 


To sweeten and also to avoid use of sugar. 


It is merely used as a sweetener. 
satisfactory as a sweetener than sugar, and 
much less liable to 


It is more 
on account of the small quantity used, 
fermentation. 

G. It is believed to have some effect as an antiferment. 

H. We think the main object is the difference in cost 
between saccharin and sugar. 

Question 4. Is saccharin used in all grades of canned corn, 
or only when field corn is canned as a substitute for sweet or 
sugar corn? 

Answer A. We think that packers who use it put it in 
all grades of corn. 

In all grades of canned corn, so far as we know. 

C. It is not confined to any special grade or variety of 
corn. 

D. We have used saccharin in 
pack field corn. 

E. Saccharin is not used in all grades of canned corn. 
We never used it but one year. We never can field corn. 

F. It is used in all grades. 

G. We use part saccharin and part sugar. 

Question 5. If you have formerly used saccharin, but have 
discontinued its use for the present season, have you had 
any serious complaints from the canned corn spoiling? 

Answer A. Have used it for several years and continue to 
use it. 

B. No complaints. 

C. We could see no difference in regard to spoils, whether 
we used it or not. 

No. 

E. We experimented a little with saccharin three years 
ago and can tell no difference in the quality of the corn. It 
did not sour or spoil. 

F. Sugar is more liable to ferment than saccharin, but we 
have had no complaints from fermentation where we have 
used sugar. 

G. We have had no complaint on corn in regard to the 
use of saccharin or the lack of same. 


sweet corn, but do not 
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what is the proportion 


Question 6. When used in corn, 
of saccharin employed? 

Answer A. About two ounces of saccharin to eighty or 
100 gallons of water. 

B. One pound of saccharin will sweeten as much as 550 
pounds of sugar. 

C. Enough to sweeten the prodict. 

D. Not over one-quarter of a grain to a can. 


A Western Packer’s View. 


I give also a statement from a letter received from a promi- 
nent and competent western packer, which tends to throw 
light on several important points. He writes as follows 

“The writer was a student at the Johns Hopkins Univer- 
sity in ’85-6, when saccharin was discovered, and remember 
Dr. Remsen’s opinion given at that time that the discovery 
was a very valuable one commercially and physiologically. 
Later on, when the writer became interested in the canning 
business, the question of the saccharin came up and was de- 
cided largely upon this opinion. It was years before I knew 
that saccharin had qualities as an antifermentative. During 
this time I used it wholly because of the financial economy ; 
and I may say also because it was believed to make whiter 
corn possible. I may say that I still think it possible and 
that corn in which sugar is used will be darker owing to 
the tendency of sugar to caramelize. This, however, is purely 
theory. I have never given the matter thorough testing. 

“To return to your questions, I will not repeat the ques- 
tions, but give replies only: 

“rt If you mean advantage in flavor or quality, will say 
that I know of none, except possibly in the matter of color. 

“2. By no means, save only as a matter of economy. 

“3. Personally, as a sweetener only. Let me say that I 
am using a lower temperature and a shorter cook than I 
did w hen using saccharin. Hence I never paid any attention 
whatsoever to its value as a preservative, if it has any. 

“4. I have never yet used field corn. I have always used 
some sweetening. The public taste calls for a ‘sweet’ sweet 
corn. The ordinary sweet corn loses of its sweetness in 
canning, hence the use of sugar or saccharin. Personally, I 
prefer the natural unsweetened sugar corn. 

“s. We used no saccharin or sweetener of any kind what- 
ever other than sugar—beet sugar, mainly, from a Michigan 
factory. We had a larger spoilage than I had in other years. 
But this statement should not stand alone, but be taken in 
connection with other facts. 

“We used no ‘bleach’ this year, and undoubtedly bleach has 
some preservative qualities. 

“As we used no bleach, in the effort to preserve color 
we reduced our time and temperature very close to the danger 
line. This in itself would be a good reason for spoilage. 
Again, the cans we used this year were from very poor plate, 
as we learned to our sorrow. 

“Had we used a preservative, we might, of course, obviated 
most of this spoilage, which was considerable. 

“Please understand this was the first year for this factory. 
The writer is making comparison with his experience in other 
factories in past seasons. 

“6. The writer used approximately one to one and a half 
ounces sweetener (Merck’s Garantose) to 100 gallons of 
water. This syrup, if such it may be called, also contained 
about half a pound preservaline bleach, ten pounds salt and 
sometimes corn starch. This I used prior to 1902. During 
1902 I cut out bleach and during 1903 I cut out the garantose 
and used about fifty pounds of sugar instead and ten pounds 
to fifteen pounds salt. For a short time in the beginning 
of the pack of 1903 (as stated before) I used salt, only at 
rate of twenty-five pounds. 

“This answers the questions as propounded, but if you will 
permit me to say it, I do not think this inquiry goes deep 
enough. There should be a practical investigation at the 
factory during the working period. 

“And furthermore I submit also that, whether the use of 
saccharin should be permitted or not, should not depend upon 
whether it is advisable from commercial or financial reasons. 
It should depend wholly upon its physiological aspects. Is it 
harmful to those who use it? If so, it should be absolutely 
forbidden. If it is not harmful, it is just as wise and right 
to forbid salt and sugar, both of which have been shown to 
affect digestion. 

“To sum up, there is but one argument for the use of sac- 
charin in canning—cheapening of product. The element of its 
character as a preservative is too slight to take into account.” 
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Death of Graeme Stewart. 

Graeme Stewart, a member of the well-known Chi- 
cago wholesale grocery firm of W. M. Hoyt & Co., 
died Tuesday morning, June 27th, of paralysis re- 
sulting from a stroke of apoplexy about one month 
ago. Previous to the time Mr. Stewart was stricken 
he was seemingly in excellent health, notwithstanding 
that he had suffered a slight warning stroke three 
months before. 
being a prominent 
trade of Chicago, 
of the city’s leading men. He 
and honest, and left an enviable record both as a 
citizen and as a factor in politics. [From 1900 to 1904 
Mr. Stewart was a member of the Republican Na- 
tional Committee, succeeding Thomas M. Jamieson 
as the member for Illinois. He served the entire 
four years as a member of the executive committee 
of the organization. In the presidential campaign of 
1900 he was the central figure in the management of 
the campaign in the west, headquarters being in Chi- 
cago. His great administrative ability made him an 
invaluable co-worker with Senator Marcus A. Hanna 
and Henry C. Payne and others in the financial con- 
duct of that campaign. He possessed the entire con- 
fidence of President McKinley, who relied on him in 
no small measure in matters pertaining to the admin- 
istration in the states of the middle west. Mr. Stew- 
art came out of the campaign a bigger mam in the 
eyes both of the country and of his native city. 

A little over two years ago he was the choice of 
the Republican party for Mayor of Chicago against 
Carter H. Harrison, and he came by thousands of 
votes nearer to defeating Mr. Harrison than any man 
who had ever opposed him for that office. Mr. Stew- 
art was of that rare type of man who are for honest 
politics and the effect of whose influence is distinctly 
clevating. 

Mr. Stewart entered the employ of Wm. Hoyt & 
Co. at the age of twenty-seven. In five years he be- 
came a director in the company and soon after was 
taken into partnership. His rapid progress was due 
entirely his marked ability and energy. He was 
born in this city on August 30, 1853, and was conse- 
quently about fifty-two years of age. Mrs. Stewart 
and two daughters and Mr. Stewart’s mother, two 
brothers and one sister survive him. 


figure in the whole- 
Mr. Stewart was one 
was energetic, able 


Besides 
sale grocery 


The funeral services for Mr. Stewart will be held this 
afternoon at the Fourth Presbyterian Church, Chicago. 
The pallbearers will be Secor Cunningham, Albert W. 
Goodrich, Phelps B. Hoyt, Rudolph Ortmann, L. Ray- 
mond, Ezra J. Warner, Jr., Joseph Watkins, Law- 
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A. Young. 


There will be about one- hundred 
honorary pallbearers selected from the most prominent 
men in all walks of Chicago life. 


rence 





Southern Jobbers Elect Officers. 


The following officers to serve during the ensuing 
year were elected by the convention of the Southern 
Wholesale Grocers’ association, in session at Norfolk, 
Va., last week: 

President, J. A. Van Hoose, Birmingham, Ala. ; 
first vice-president, R. P. Woodson, Memphis: treas- 


urer, S. W. Lee, Birmingham; advisory board, J. A. 
Van MHoose, Birmingham; Theodore Melchers, 
Charleston; B. F. Bowen, Jacksonville; J. R. Wil- 
liams, Lynchburg; Adolph Geyer, Little Rock: A. 


McD. Wilson, Atlanta. 

A secretary to succeed E. L. Bridges of Birming- 
ham, Ala., will be chosen by the advisory board. The 
question of differential rates on less than carload lots 
of certain commodities was referred to the advisory 
board, which was empowered to take it up with the 
railroads or not as the board might see fit. 





Japan’s Pink Salmon Purchases. 


A Puget sound exchange quotes E. B. Deming 
saying that he did not believe the canned salmon sup- 
ply held by Japan was known. Large quantities of 
pink fish have been bought and shipped to Japan, but 
whether for the Japanese government or for purposes 
of speculation is not known. If definite knowledge 
could be had on the subject some effect on the market 
prices would be noticeable. The pink salmon has 
been largely bought from the market, and what small 
quantity does remain is in the hands of a few brok- 
ers who have no doubt of finding a market for the 
product. Mr. Deming says his firm has no pink goods 
in stock, 





Peres Mentioned for Mayor. 


Memphis newspapers show that Mr. Hardwig 
Peres of the well known canned goods brokerage firm 
of Jacob J. Peres & Co. is among those prominently 
mentioned as probable candidates for mayor of that 
city. Mr. Peres has for a number of years been very 
prominently identified with Memphis politics, and be- 
ing a man of fine character and attainments, is held 
in high esteem by the best citizenship of the Ten- 
nessee metrovolis. 
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Every Canner appreciates, either consciously or un- 
consciously, the vital importance of successful Automatic 
Temperature Control for Retorts, Kettles and Cookers. 

No matter how experienced your men may be they 
are still human and therefore liable to err. Our Tempera- 
ture Control can’t go wrong, because it is Automatic. Pe- 
cording Thermometers prove their reliability. 

Even though you may not be contemplating the pur- 
chase of our system, you will be interested in our book, be- 
cause the illustrations and description of the best method of 
piping were designed and written by an expert. 

While Automatic Temperature Control may be new 
to the trade, it has been successfully used for a period of 


over three years, and will insure a perfect cook and process. 








Hohmann & Maurer Mig. Company 


Rochester, N. Y. 
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Labels on Adulterated and Imitation Foods Sold in 
Kentucky. 

The following is reprinted from Bulletin No. 119 
of the Kentucky Agricultural Experiment Station, by 
R. M. Allen, Secretary and executive officer of the 
food division of that station, and also secretary of the 


National Association of State Dairy and Food De- 
partments: 

For six years the state food law has been operating to 
have adulterated and imitation foods so labeled, and to have 


food is adulterated stated to the con- 
sold in bulk, as in the case of 
rhis publicity has about stopped the use 
in milk and boric acid in meat. It is stop- 
aniline dyes in fruit products and saccharin 
in canned corn. It is stopping the use of salicylic and ben- 
zoic acids in jellies, preserves, ciders and grape juices. Imi- 
tation products are being labeled for what they are, and if 
the consumers will purchase with ordinary care they can pro- 
tect health, and obtain fair values in the purchase of foods. 
In many labels are not as plain as they 
should be. The information, which the law commands shall 
be made known to the consumer, is —_— printed in small 
type or placed where it is least liable to be read, or put in 
terms with which the general public is not familiar. 
Manufacturers of high-grade catsup are leaving the coal- 
tar dyes out of it, which means that uncolored catsup must 
be made from whole ripe tomatoes, and without starch, in 
order to present a good color. Antiseptics are used in smaller 
quantities than formerly. All catsups are labeled now to 
show their presence. There are two brands of catsup on the 
Kentucky market which do not contain either artificial color 
or an antiseptic. So far the experiment has been a success. 


that a 
the food is 


the information 
sumer whenever 
meats and milk. 
of formaldehyde 
ping the use of 


instances these 


Information for Consumers. 
not buy catsup from a keg or jug, or jelly from a 
bucket which stands open in the grocery store day after day. 
Examine the label on Insist that your grocers 
guarantee the quality and purity of everything they sell you 
should know his business as 


Do 


foods. 


for food and drink. The grocer 
well as the doctor, druggist or attorney should know his. 
Do not eat food which is “guaranteed to keep for any 


length of time in any climate.” Such an embalmed mixture 
has no business in the human stomach. 
Do not, under any circumstances, buy a bottle or jar or 


package of food in the original package which is not labeled 


with the name and address of the manufacturer who puts 
it up. 

When you buy an imitation jelly or other food product, 
take into consideration that the glass, labor in cooking and 


package, drayage, freight, costs of selling, advertising and 


similar expenses are the same for an imitation as for a pure 
product. There are many mixtures in the food market 
which, besides having no food value, are deleterious to 
health. Half a pound of pure fruit jelly is worth more to 


the consumer than a pound of an imitation in which there is 
everything but fruit. 
Food Adulteration and Prices. 


Labels undoubtedly affect prices, and for this reason foods 


are misbranded. It is self-evident that a product labeled 
“Imitation” or “Adulterated” will sell for less than when 
the same product is labeled “Genuine” or “Pure.” The ad- 


vertising circular of a certain grocer quotes a brand of imi- 
tation lard made from cotton seed oil and beef stearin, at 
six cents per pound. An inspector’s record shows that in 
1901 this same brand of cotton seed oil product was sold 
as “pure hog lard” at eleven cents per pound. The opera- 


tion of the Kentucky food laws is demonstrating that the 
price of every imitation product is lowered by truthful label- 

ing. 
It is claimed that the restriction of antiseptic will raise 
The elimination of salicylic acid from grape juice, 


prices 
. acid from jellies and preserves and from two brands 
of catsup, boric acid from butter and meats and formalde- 
hyde from milk has not affected the prices of these products 
in Kentucky. If it is true that the use of antiseptics affects 
the cost of production, then the consumer should derive 
some financial benefit, by getting foods containing antiseptics 
at a reduced price, when they risk their health to consume 
such foods. It is claimed that to label a product that it 
contains an_ antiseptic will operate against the sale of such 
products. This is true, but the consumers, and the consum- 
ers only, have the right to determine whether or not they 
will eat foods containing antiseptics. 





It is claimed that honest labels discriminate j; 


favor of 


the genuine product. All products have the right to what- 
ever discrimination the merit system of competition will 
impose. 

Three purposes are contemplated in the enactment of food 
control laws. The protection of public health, tl protection 
of the consumer against fraud and the protection of honest 
industry. If the adulteration of foods presented a hygienic 
problem only these laws would be easy to enforc But the 
problem presents a commercial side; many interests are in- 


trenched in the business of adulterating and false labeling 
so much so that food commerce must be revoli tionized 2. 
fore the principles of honest standards and truthful labels 


will be put into practical effect in the factory. 
Antiseptics and Artificial Color. 


The flavor and color of a food product are intimately 
ciated together, and wherever the natural color is an indica- 
tion of the flavor or other qué ulities and genuineness of a food 
product it is a fraud to misrepresent by artificial color that 
such flavor and qualities exist. It is also a fraud to 
resent by synthetic or imitation flavors that a food pre 
possesses qualities which it does not. 

The wholesale preservation and distribution of food products 
present many problems which cannot be treated lightly, and 
for which the food interests are not altogether to blame. 
rhe gathering of the large fruit and vegetable crops and the 
storage of the pulps before they are finally bottled or canned, 
the utilization of the by-products of the canning factory as a 
basis for imitation, the public demand for a food which will 
not “spoil,” and the general business temptation to insure an 
investment in meats, milk, preserves, cider and grape juice 
against loss by spoilage present opportunities for the use of 
many antiseptics. 

But the use of substances of a harmful character is not 
justified by the general need for some method of food pres- 
ervation; nor by the fact that many consumers cannot afford 
refrigerators and ice; nor by the fact that spoiled meats and 
decayed fruits are not wholesome; nor by the fact that the 
antiseptics used are used in minimal quantities. 

On account of the conditions attending the storage of to- 
mato pulp and the manufacture of tomato catsup this product 
needs the addition of some antiseptic like benzoic acid more 
than any other article of food, yet two firms are demonstra- 
ting in Kentucky that sweet catsup can be put upon the mar- 
ket free from any antiseptic. The food interests have suffi- 
cient unobjectionable methods to meet all demands for food 
preservation and the use of antiseptics is largely a matter of 
competition which the manufacturer will dispense with pro- 
vided his rival is required to do likewse, as wlll be seen from 
the following letters: 


asso- 


rep- 
duct 


(a) From the Chemical Laboratory of one of the Packing 
Houses, May 12, 1902: 

“On returning from the South, I find that ——— are in 
communication with your state on the subject of the use of 
color and boracic acid in sausages. Both of these articles 
have been so universally used and advertised so openly that 
it seems as though they were used by the manufacturer as a 


matter of course. In fact, he was compelled to use them in 
order to make goods of the same keeping qualities and color 
as his competitor. You no doubt have known of this state of 
affairs for some time. Of course it will be different for 

—— to compete with other manufacturers if your laws are 
not strictly enforced. Goods containing a little boracic acid 
will keep fresh somewhat longer, and colored goods have 
a little brighter appearance than the uncolored. However, 
there is no use discussing this subject, for ——-— have de- 
cided to manufacture these products without using either the 
color or boracie acid, and I think that you know the firm 


well enough to know that they will do as they say they 
will.” 
(b) From the member of the firm and the manufacturing 


manager of one of the largest catsup and fruit and vegetable 
manufactories : 
April 12, 1905. 

“T still believe that this whole controversy can be amicably 
settled between the food authorities and the manufacturers 
without any harsh measures; just as the United States Gov- 
ernment has regulated the import of many articles of food, 
which for years past have been adulterz ited and which now 
come into this country pure. If the food manufacturers would 
select their representatives and meet the representatives of 


the food authorities, ways and means can be devised by 
which this whcle matter can be settled to the best interest 
of all. 


“T personally would favor the ruling out of ail preserva- 
tives from a certain time, giving the manufacturer an oppor- 























nity to dispose of all stock, and holding the distributor and 
retailer immune for all stock he has on “hand, and yet to be 
sold, then commence with the new era. 

“Fach manufacturer will then know what he is up against, 
and all would have ample time to prepare themseives for 
the new conditions which will revolutionize methods of pack- 
ing, and in most cases, change from a larger package to a 


tu 


smaller. ‘ 
“The pu tting up of catsup without a preservative in large 


bottles has not yet proven the success it was expected to be, 
but after the consumer once becomes educated to the fact 
that certain food products will have to be consumed quickly, 
so as to keep them from spoiling, then matters will easily ad- 
just themselves. On the other hand, if, after a trial of a 
few years without preservatives, it should become desirable 
or advisable to permit the restricted use of a preservative in a 
few food products, then this might be permitted, —— the 
presence of the preservative, and the quantity of it, be stated 
on the label. 

“T sincerely hope that a meeting can be arranged between 
the manufacturers and the food authorities for the purpose 
of getting at this matter in a thorough manner and decide 
before the meeting is adjourned definitely what is going to 
be done in the future.” 

(c) From a Kentucky firm of fruit and vegetable manu- 
facturers, replying to the resolutions on antiseptics and color 
adopted by the St. Louis conference of food control officials: 

“March 4, 1905. 

“What we have to say may or may not have any direct 
bearing, or relation to ourselves as manufacturers of pre- 
pared food products and methods, for we are prepared to 
comply with the requirements set forth in these resolutions 
whenever the market conditions and the regulations of our 
competitors enable us to do so. We have for some time 
entertained the opinion that we will sooner or later be sub- 
ject to restrictions and regulations as set forth in these reso- 
lutions. We have therefore not been idle, and we are now 
prepared to say that = can comply with these requirements, 
which will eventually be to our benefit and not to our detri- 
ment. 

“The injudicious, unintelligent and also unscrupulous man- 
ner in which such agents are employed is, without doubt, a 
menace to the health and welfare of the general public, not 
only because of the presence of antiseptics in excessive quan- 
tities, but also because of the character of the stuff it is made 
possible to purvey consumers. This we believe to be the 
best, in fact the real, reason why the use of preservatives 
should be prohibited.” 





Large Increase in Our Trade with Cuba. 

The Monthly Summary of Commerce and Finance, 
just issued by the Department of Commerce and La- 
bor through its Bureau of Statistics, presents the latest 
available statistics of our trade with Cuba during 
April, 1905, and for ten months ending with April, 
1905, as compared with the corresponding periods of 
the preceding year, from which it is seen that our 
trade with Cuba, both as regards imports and exports, 
is for the present fiscal year the largest on record. 
During the ten months ending with April last, exports 
from the United States to Cuba were valued at $31,- 
319,520, as against $21,855,475 during the correspond- 
ing period of the preceding fiscal year and $9,560,920 
during a like period of the fiscal year 1898. 

Exports from the United States to Cuba have in- 
creased 43.3 per cent and imports from Cuba have in- 
creased 22.4 per cent, comparing the ten months’ fig- 
ures of the present fiscal year with the corresponding 
period of the preceding year. The exports to Cuba 
during the ten months ending April 30, 1905, were 
valued at $31,319,520, a gain of $9,463,775, or 43.3 
per cent, while imports from Cuba in the tenth-month 
period ending April 30, 1905, were $69,441,259 in 
value, an increase of $12,717,819, or 22.4 per cent as 
compared with a like period of the preceding year. 

Meantime imports into the United States from 
Cuba have also increased rapidly. Again, comparing 
the figures of the present fiscal year with those of 
1898, the last year of Spanish control over the island 
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— GINGERALE — 
SIGNS of 


THE TIMES 


The first thing a merchant does when he 
starts a business enterprise, is to put his name, 
or name of concern and business, on the front 
of his store. He does this to let people know 
who he is and what business he isin. If that 
merchant handles your goods, why shouldn’t 
you let the people know that he sells your 
goods by placing a Meyercord Opalescent De- 
calcomania Window Sign on his store window? 


MEYERCORD 
Window Signs 


are a process of placing on paper sheets, any 
design, trade-mark or picture of goods in beau- 
tiful oil colors. This is transferred in a simple 
manner to your dealer’s window, the paper be- 
ing removed, leaving the design as though 
painted by hand on the glass. Except fora 
trifling charge for the sign, you receive the best 
kind of advertising free. The dealer supplies 
the space free. He supplies the glass which 
protects the sign enabling it to last for years. 
He supplies the illumination at night when his 
store is lighted, and washes the sign when he 
washes the window. Is there any other form 
of advertising where anything is furnished free 
of charge? And this is the best advertising, 
as you advertise where the goods are sold. 
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of Cuba, it is found that imports into the United 
States from Cuba during the ten-month period under 
review have increased from $13,760,366 in 1898 to 
$56,723,440 in 1904 and $69,441,259 in the present 
year ending April 30. Thus exports to Cuba have in- 
creased 22 million dollars and imports from Cuba have 
increased 56 million dollars, when the ten-month pe- 
riod of the present fiscal year is compared with a like 
period of the fiscal year 1898. In the ten months end- 
ing with April, 1898, imports into the United States 
from Cuba exceeded exports from the United States 
to Cuba but a little more than 4 million dollars; in the 
same period of the present year the excess of Cuban 
imports into the United States over exports to Cuba 
was 38 million dollars. 

The large increases noted in the exports from the 
United States to Cuba are illustrated by an analysis 
of the trade by principal articles. Comparing the ex- 
ports during the ten-month period of the present year 
with the corresponding ten months of 1904, increases 
occur as follows: Corn, 406 thousand bushels over 
the exports of 1904 to April 30; flour, nearly 30 thou- 
sand barrels; coal, 67 thousand tons; coffee, 114 mill- 
ion pounds ; cotton cloths, 10 million yards ; eggs, over 
14 million dozen; boots and shoes, nearly 300 thou- 
sand pairs ; refined mineral oil, about 1 million gallons ; 
bacon, 1% million pounds; salted or pickled pork, over 
1 million pounds; lard, nearly 3 million pounds; lard 
compounds, over 2 million pounds; boards, etc., 16% 
thousand M feet; cattle, 14 thousand head, and rice, 
a marked increase of 33 million pounds over the ex- 
ports recorded for the ten-month period of 1904. 
Only a few important items show decreases, viz., 
crude mineral oil, 420 thousand gallons; tallow, 468 
thousand pounds; hams, 770 thousand pounds; and 
cheese, 210 thousand pounds. 

The values of the principal articles exported to Cuba 
from the United States during the ten months ending 
with April 30, 1904 and 1905, respectively, are shown 
by the following table: 

Exports of principal articles from the United States to Cuba 
in ten months ending with April, 1904 and 1905. 
Ten months ending April 30. 


Articles. 1904. 1905. 
Iron and steel manufacturersa......... $2,858,363 $5,061,306 
NE Mr hewdisckeeiisabhineiasniees 2,206,273 2,819,598 
nee EPPEE POC EE CT Te Tee 1,122,523 2,280,479 
BEE rdngvinn cua eeadudess Ken eunewunnnad 1,300,615 1,513,086 
eA err eer 1,205,102 1,343,380 
Boards, deals, planks, joists, scantling.. 996,870 1,298,633 
BE COMED cin ccctasccewecccens 1,136,946 1,082,731 
SE OM OOO enc ciccccescadanesese 718,822 973,005 
I Fara aa cain wine wo. abun recuse 8 ie GARE ae 4,035 940,547 
ee, oda tk ddA RRL OR RAE 540,208 815,417 
SS rey re er 266,928 688,878 
CE aed chia dk aeieaatakcod takes enw 345.720 592,518 
REE onwexccah asceeGenans dean an 444,783 563,178 
BED Si wincs Kapiawecdcababoracenonxes 298,767 507,804 
Carriages, cars and cycles............. 358,155 502,846 
i os inca epeceernaecann aawns 337,401 442,592 
EE ooo ss eh hd dina eme wai knee 453,725 375,031 
TS EET SR eee ere Ror rere 257,095 364,197 
ee eePrer errr err ere 226,099 353,701 
Cee METS! OFF oon conic cecdccessases 371,760 337,621 
Cotton manufactures, except cloths.... 218,609 318,855 
Paper, and manufactures of........... 223,747 305,463 
Pork, salted or pickled................ 225,662 287,586 
2 ca bak eenerenmed.awks ages és 117,718 194,362 
Books, maps, Ctc.......ccccccscccesees 93,446 192,457 
Agricultural implements ............--. 84,663 152,811 
Fruits and nuts .........ccccscerseoce 73,153 116,541 
NSEC PE C CT CEL TC Te 91,058 105,879 
Agthvecite Coal 20.6. ccccadcscccccees 67,182 99,108 
Tobaco manufactures ........+..0-6- 100,239 95,430 
COOGOE GEE cnc ccccccsescaceecenes 31,441 65,358 
Typewriting machines and parts of.... 25,285 56,289 





aIncludes for 1905 builders’ hardware, $403,127; sewing 
machines, $277,288 ; locomotives, $208,381, and numerous other 
items. 

The schedule of enumerated articles of importation 
from Cuba is not so extensive as that of exports and 
comprises chiefly sugar, tobacco, fruits, and nuts, 
While the quantity of sugar imported from Cuba dur- 
ing the ten months of the present year amounted to 
1,677 million pounds, it fell about 468 million pounds 
short of the imports during the corresponding period 
of the preceding year—2,145 million pounds. The 
value of the sugar shows an increase, being $41,375,- 
366 in 1904 and $52,123,218 in 1905 to the date named, 
indicating a considerable advance in the import price. 
Last year, for the period under review, the import 
price was but 1.9 cents per pound, as against 3.1 cents 
during the present year. Leaf tobacco imported from 
Cuba increased from 17,602,235 pounds, valued at 
$8,498,871, in the ten months of 1904, to 18,236,420 
pounds, valued at $9,173,143, in the same months of 
the present year ; cigars, cigarettes, etc., from 517,273 
pounds valued at $3,281,553, to 657,887 pounds, valued 
at $3,324,322. Bananas decreased from $1,072,782 to 
$870,294; iron ore also decreased from $993,208 to 
$757,912; molasses showed a decrease of about 85,000 
gallons from the total of 12,574,512 gallons imported 
during the ten months of 1904, but the value increased 
from $610,323 during the latter period to $669,039 
in the ten months of the present year. 

The following table shows the value of the im- 
ports into the United States from and of the exports 
from the United States to Cuba in each fiscal year 
from 1895 to 1905, the months of May and June, 1905, 
being estimated : 

Commerce of the United States with Cuba, 1895 to 1905. 

Imports from Exports to 


Year ending June 30. Cuba. Cuba. 
1895 Te Ee ek EE eer ee ee: $52,871,250 $12,807,661 
ER xc Re vd ake 5 evcw us cabees ona 40,017,730 7,530,880 
18¢ 7 sfacdh chit Wea chsh Weteskeae eisai 18,406,815 8,259,776 
ERE RINSE, WR he nek? Pip 15,232,477 9,561,656 
CE PLE 18,616,377 
ED iiasdtehdlin anid mbreinibidedan ears wcrc ced 31,371,704 26,513,400 
SIN 324 obo ac at om eh me ies dee Sek oa ane 43,423,088 25,904,801 
SN ib conection de ew ae eaeea at 34,604,684 26,623,500 
MEE Soe pucd careitdiseeere ws a orekee ware 62,942,790 21,761,638 
FR pe ree nny men eer et 76,983,418 27,377,405 
lite ha hs wettest in ate a anlala gin 90,000,000 38,000,000 


aMay and June estimated. 





What They are For. 


CANNER want ads are for the processor who seeks 
a position, the packer who seeks to engage a processor, 
the canner with a surplus of seed to sell, the packer 
who wishes to buy or sell secondhand machinery. 





Opportunities 
‘| There are some very excellent opportunities for canning factories, 
preserving plants, etc., along the many lines of the 





and Chicago and Eastern Illinois Railroad 


“| Particularly good openings exist in the new sections of the South- 
west where the canning industry is undeveloped as yet. Induce- 
ments are offered to secure canning factories. 

‘| Send for a copy of our descriptive booklet entitled ‘‘Opportunities.” 


M. SCHULTER, Industrial Commissioner, 
Frisco Building, St. Louis, Missouri 
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LET US SEND YOU THE MONITOR CATALOGUE 


You'll find it interesting we know. 
It'll tell you about the “best” line of 
GREEN PEA GRADERS, 
GREEN PEA CLEANERS, 
. STRING BEAN GRADERS, 
STRING BEAN CUTTERS, 
CAN FILLERS. 


Not “best” as is used by many adver- 
tisers, but best from actual results obtained 
—best from quality and output-—and low 
cost of handling, best from point of superb 
construction and long life, making Monitors 
the cheapest machines to install. 











HUNTLEY MANUFACTURING CO. 


SILVER CREEK, N. Y. 
BALTIMORE OFFICE <to CHICAGO OFFICE 
H. COTTINGHAM 302 TRADERS BLDG. 





























MAKE YOUR OWN CANS |! 


The New Seam Sanitary Can 














i. 3 ' Impossible in packing to lacerate deli- 
Requires no Holes or Caps . : — , cate food products. Will stand both 
THE ENTIRE TOP OPEN —_ retort and bath processing. A perfect 
sanitary can is obtained, eliminating 

__—— all the faults of the old unsanitary type, 
making an ideal package, as cheap, 
more attractive, wholesome and better 
than anything yet devised. A descrip- 
tive illustrated catalogue and sample 


can sent upon request. Please state 
kind of goods packed. 


Sealed Without 
Heat, Solder, or 


objectionable 
We Furnish Complete Outfits 
FLUXES 9 for Making These Cans 
preventing All Packers, Brokers, Jobbers and re- 





tailers should recommend goods 
packed only in this package. 


SCORCHING and BLACK SPOTS 














WORKS: MT. VERNON, NEW YORK 
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Recommends Changes in Georgia's Food Law. 

Chemist J. M. McCandless of the State Department 
of Agriculture of Georgia, in his last report includes 
the text of a pure food bill which he recommends for 
enactment by the legislature at its session this sum- 
mer. The provisions apply to all adulterated and mis- 
branded foods, whether for man or beast, and also 
call for an appropriation for inspectors and for chem- 


ical analyses. The lack of any such appropriation 
makes the present pure food laws, which are scattered 
through the statutes, inoperative. They are compre- 


hensive enough in their specifications, but carry no 
provisions for their enforcement. 

The full text of the State Chemist McCandless’ bill 
follows: 

An act to prevent the adulteration, misbranding and imi- 
tations of foods for man or beast, of beverages, candies and 
condiments, or the manufacture and sale thereof in the state 
of Georgia, prescribing a penalty for the violation hereof, 
providing for the inspection and analysis of the articles de 
scribed by the Georgia state department of agriculture, charg 
ing the state’s solicitors with the enforcement hereof, and 
providing means therefor, and repealing all laws or parts of 
laws in conflict herewith. 

Section 1. Be it enacted by the general assembly of the 
state of Georgia, and it is hereby enacted by authority of the 
same, that from and after the passage of this act it shall be 
unlawful for any person or corporation, their agent or ser\ 
ant, or while acting as agent or servant of any other person 
or corporation, to manufacture for sale or offer for sale with 
in the limits of this state any article of food or drink which 
is unwholesome, misbranded or adulterated within the mean 
ing of this act 

Sec. 2. That the term “food” as used herein shall include 


all articles used for food, drink, confectionery or condiment 


by man or domestic animals, whether simple, mixed or com- 


pound. The term “misbranded” as used herein shall apply 
to all articles of food or articles which enter into the com 
position of food, the package or label of which shall bear 
any statement regarding the ingredients or substances con- 


tained in such article which statement shall be false or mis 
leading in any particular. 

Sec. 3. That for the purpose of this set an article shall 
be deemed to be adulterated 

In case of confectionery: 

If it contain terra alba, barytes, tale, chome yellow, or other 
ingredients deleterious or detrimental to health. 
1 article shall be deemed to be adulter- 


In case of food a 
ated: 

First. If any substance or substances has or have been 
mixed or packed with it so as to reduce or lower or in 
juriously affect its quality or strength. 

Second. If any substance or substances has or have been 
substituted wholly or in part for the article 

Third. If any valuable constituent of the article has been 
wholly or in part abstracted. 

Fourth. If it contain any added poisonous or other in 
gredient which may render such article injurious to the health 
of the person consuming it 





Fifth. If it consists in whole or in part of a filthy, decom- 
posed, or putrid animal or vegetable substance, or any por- 
tion of animal unfit for food, whether manufactured or not 
or if it is the product of a diseased animal, or one that has 
died otherwise than by slaughter. 

An article of food shall be deemed to be misbranded: 

First. If it be offered for sale under the distinctive name 
f another article. 

Second. If it be mixed, colored, powdered, or stained in 
a manner whereby damage or inferiority is concealed, so that 
such product when sold or offered for sale shall deceive 
or tend to deceive the purchaser. 

Third. If it be labeled or branded with intent to deceive 
or mislead the purchaser, or purport to be a foreign product 
when not so, or is an imitation, either in package or label 
of another substance of a previously established name, or 
which has been trademarked or patented. 

Fourth. If the package containing it or its label shall bear 
any statement, design, or device regarding the ingredients or 
the substance contained therein, which statement, design, 
or device shall be false or misleading in any particular, or 
if the same is falsely branded as to the state, territory, or 
place in which it is manufactured or produced: 

Provided, however, that an article of food which does not 
contain any added poisonous or deleterious ingredients shall 
not be deemed to be adulterated or misbranded in the fol- 
lowing cases: 

First. In the case of mixtures or compounds which may 
be now or from time to time hereafter known as articles of 
food under their own distinctive names. 

Second. In the case of articles labeled, branded or tagged 
so as to plainly indicate that they are mixtures, compounds, 
combinations, imitations or blends: Provided, that the same 
shall be labeled, branded or tagged so as to show the char- 
acter and constituents thereof; and provided further, that 
nothing in this act shall be construed as requiring or com- 
pelling proprietors or manufacturers of proprietary foods 
which contain no unwholesome added ingredients to disclose 
their trade formulas, except in so far as the provisions of 
this act may require to secure freedom from adulteration or 
imitation: Provided further, that no dealer shall be convicted 
under the provisions of this act when he can establish a 
guaranty signed by the wholesaler, jobber, manufacturer or 
other party from whom he purchased such articles, to the 
effect that the same is not adulterated or misbranded within 
the meaning of this act, designating it: And provided fur- 
ther, that said guarantor or guarantors reside in the state of 
Georgia. Said guaranty, to afford protection, shall contain 
the name and address of the party or parties making the sale 
of such article to such dealer, and said party or parties shall 
be amenable to the prosecutions, fines and other penalties 
which would attach in due course to the dealer under the 
provisions of this act. 

Sec. 6. That the state department of agriculture is hereby 
charged with the duties of inspection and analysis required 
for the proper enforcement of this act. That the commis- 
sioner of agriculture is hereby directed to appoint officers, 
who shall perform all the duties required in the execution 
of this act. That the commissioner realizing the responsi- 
bilities resting on him for the protection of the lives and 
health of the people, shall, in making these appointments, be 
guided by the results of careful and diligent inquiry into the 
character, fitness and reputation for integrity and industry 








Eastern Importing and Manufacturing Co. 


INCORPORATED Boston, Massachusetts DIRECTORS: 
$50,000.00 Board of Trade Bidg., Room 627 F. B. Milliken of Milliken, Tomlinson 





+ aes 





Co., Portland, Maine. 





CODE: ARMSBY’S 


<= | E.L. Fletcher of F. M. Bill & Co. 


Lowell, Mass. 


> Merchandise Accounts F. A. Smith of E. T. Smith & Co. 


References =F ' 
' Solicited on G. A. Midwood of H. Midwood’s Sons, 


Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 





First National Bank of Boston, Mass. Brokerage Or Consignment Co., Keene, N. H. 





Worcester, Mass. 


Providence, R. I. 
W. F. Holbrook of Holbrook Grocery 























of all the officers whom he may appoint who may be in any 
way intrusted with the execution of this law; that such of- 
fcers, When appointed, shall hold office during good behavior 
and attention to duty, and shall not be removed from office 
except for cause, — 

Sec. 7. Be it further enacted, that as soon as this act be- 


is authorized to appoint a 


comes effective the commissioner 
who shall receive a 


food inspector for the state of Georgia, 
salary not to exceed $1,500 per annum, and actual expenses 
while discharging his duty. His whole time shall be at the 
disposal of the commisisoncr, and his duty shall be to travel 
tate as directed, and take samples of food and feed- 
and forward them to the department of 
examination and analysis. The com- 
authorized to appoint, on the passage of 


about the s 
stuffs, as di 
agriculture tor 


directed, 
scientific 
missioner is also 


this bill, by and with the advice and consent of the state 
chemist, two additional chemists. The highest salary paid 
to any assistant chemist shall not exceed $1,500 per annum. 


He shall also provide a stenographer and porter for the state 


chemist and such stationery and office supplies as may be 
necessary. He may also — an additional clerk in his 
own office, required ; all of these expenses to be paid out of 


the funds appropriated for carrying out the provisions of this 
act. 

Sec. 8. That samples for analysis shall be taken by the duly 
qualified and sworn inspector, who shall take samples of such 
articles as may be directed by the commissioner of agriculture, 
and in the manner prescribed below; wherever practicable, 
samples shall be taken in original unbroken packages; such 
packages shall be wrapped in paper and tied securely, and 
sealed over the cord with sealing wax, on which the inspector 
shall impress his official seal. That in cases where it is not 
practicable to send the sample for analysis in an original 
package, as for instance in the case of syrups or other liquids 
in barrels or flour in barrels, etc., the inspector shall take 
a fair sample of the same in the presence of the seller, place 
it in a suitable receptacle, securely close and wax it, and im- 
press his official seal upon the wax and forward the same to 
the commissioner of agriculture. In the execution of his 
duties, the inspector shall have free access at all reasonable 
hours into any place where it is suspected that impure foods 
are being manufactured, or wherein any article of food or 
drink adulterated with any deleterious or foreign ingredient 
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In calling for and taking a sample of any goods, the 
inspector shall tender to the seller the market price asked 


exists. 


for the same. 

Sec. 9. That all manufacturers, 
ipulators of feedstuffs for domestic animals, stock or cat- 
tle who may desire to sell or offer for sale in the state of 
Georgia such feedstuffs shall first file with the commissioner 
of agriculture of the state of Georgia upon forms furnished 
by said commissioner of agriculture the names and brands of 
the various feedstuffs or mixtures of feedstuffs which they 
may desire to sell in this state either by themselves or their 
agents, together with the name and address of the manufac- 
turer or manipulator, and also the guaranteed analysis thereof 
in protein and fat, and if a mixture of different feedstuffs, 
stating the names of the different ingredients. 

Before selling or offering for sale in this state such com- 
mercial feedstuffs, the manufacturer or seller should brand or 
attach to each bag, barrel or package thereof, the name and 
address of the manufacturer, the name or brand of the feed- 
stuff, the net weight of the package in pounds, and the guar- 
anteed analysis of the feedstuff, giving the guarantee of pro- 
tein and fat in minimum percentage only. These items only 
shall be branded or printed on the sack or attached to the 
package in the following order 

1. The number of net pounds in package. 


dealers, jobbers and man- 


2. The brand name or trademark of the material. 
3. The “guaranteed analysis.” 

4. Protein, per cent. 

5. Fat, per cent. 

6. Name and address of manufacturer. 


If the feeding-stuff be sold in bulk or in packages belong- 
ing to the purchaser, a statement covering the above informa- 
tion shall be furnished by the seller to the buyer. When 
cottonseed meal is offered for sale as a feedstuff, it must con- 
tain not less than 38 6-Io per cent of protein, unless said meal 
be made from sea island seed, when upon application the 
commissioner of agriculture will fix a standard below which 
such meal shall not fall. The sale of all moldy and damaged 
feedstuffs is prohibited as feeds, except on full notice in 
writing to the purchaser of the nature and extent of the 
damage. The feeding-stuffs which are required to conform 
with these provisions of the law include: All feeding-stuffs 
except cottonseed hulls, hays and straws, whole seeds and 





High Pressure Single Steel 
Capping Machine 


HIS Machine is designed tor 
large as well as small packers. 

Will do patching as well as 

straight capping. 

Can be operated by GIRL 
of ordinary intelligence, thus reducing 
the cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lower- 
ed by foot pressure, thus leaving the 
hands of the operator free to place 
cans in and out of position. 

All parts are adjustable and inter- 
changeable. 

Willrun with the least possible care. 

Fool proof, 

A complete machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set 
up in a very few minutes. 

Gasoline Machine has five-gallon 
tank tested to 150 lbs. water pressure, 
fitted with pressure gauge and large 
floor pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any requir- 
ed heat. Stand for cans can be fitted 
with a track or conveyor to supply and take away cans. Can be fitted 
with our Automatic Solder Feed, thus insuring the right amount of 
solder to be used, at a cost of $10.00 extra. Price, each machine, $75.00. 


MANUFACTURED BY 


The National Cement & Rubber Mfg. Company 


Canning Machinery Dept. TOLEDO, OHIO, U.S.A. 











The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 


String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been operated in 
modern plants and proven the best made. The machine cuts 
to size, removes small fragments and prepares a perfect pro- 
duct. Guaranteed in every respect. .. Write for prices. 


Invincible Grain Cleaner Co. 


“Invincible” Works, :-: Silver Greek, N. Y. 
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meals of wheat, rye, barley, oats, Indian corn, buckwheat 
and broomcorn, not mixed with other substances, but sold 
separately, as distinct articles of commerce. Should any of 
these materials, otherwise exempt, be mixed or adulterated 
with any substance for purpose of sale, the package which con- 
tains it, or in which it is offered for sale, must have plainly 
marked or indicated thereon the true composition of the mix- 
ture or the character of the adulteration. 

Sec. 10. Be it further enacted, that all manufacturers and 
manipulators, or agents representing them, who have reg- 
istered their feed-stuffs in compliance with section 9 of this 
act, shall forward to the commissioner of agriculture a request 
for tax tags, stating that said tax tags are to be used upon 
brands of feedstuffs registered in accordance with this act, 
and said request shall be accompanied with the sum of 25 
cents per ton as an inspection fee, except in the case of cot- 
tonseed meals, where the present fee of ten cents a ton must 
be paid, whereupon it shall be the duty of the commissioner 
of agriculture to issue tags to parties applying, who sha!l 
attach a tag to each bag, barrel or package thereof, which, 
when attached to said package, shall be prima facie evidence 
that the seller has complied with the requirements of this 
act. Any tags left in the possession of the manufacturer 
shall not be used for another season, and shall not be re- 
deemed by the department of agriculture. 

Sec. 11. That it shall be the duty of the commisisoner of 
agriculture and the state chemist to fix standards of purity 
for food products in accordance with those adopted by the 


committee on food standards, Association of Official Agri- 
cultural Chemists of the United States. Whenever the state 
chemist shall find by analysis that adulterated, misbranded 


or imitation food products have been manufactured for sale 
or put on sale in this state, he shall forthwith furnish a 
certificate of analysis to that effect to the commisisoner of 
agriculture, who shall transmit the same to the state solicitor 
in the county where said adulterated, misbranded or imitation 
food product was found. It shall be the duty of the state 
solicitor to prosecute all persons violating any of the provi- 
sions of this act, as soon as he receives the evidence trans- 
mitted by the commissioner of agricultures. 

Sec. 12. Every certificate of analysis duly signed by the 
state chemist of Georgia and impressed with his official seal 
shall be presumptive evidence of the facts therein stated, and 
shall be admissible in any of the courts of this state on the 
trial of any issue involving the merits of any adulterated mis- 
branded or imitation food product. 

Sec. 13. The state chemist shall make an annual report to 
the commisisoner of agriculture on adulterated foods, which 
report may be included in that now made on commercial fer- 
tilizers and published therewith. 

Sec. I4. Any person or corporation 
provisions of this act shall be deemed 
and shall for the first offense be punished by a fine 


violating any of the 
guilty of a misde- 


meanor, 
of not less than $25 nor more than $200, and all necessary 
costs. 

Sec. 15. That the commissioner of agriculture shall have 


authority to establish such rules and regulations as shall not 
be inconsistent with the provisions of this act, and as in his 
judgment will best carry out the requirements thereof. He 
may exercise discretion as to the class of products he first 
subjects to rigorous inspection and analysis, realizing that 
the fullest and most complete execution of this law under a 
limited appropriation must be a matter of growth. His first 
efforts shall be more particularly directed to fostering the 
young and growing agricultural industries of the state, as 
the dairy, beef, fruit and syrup industries, by suppressing 
adulteration in butter, cheese, milk, feedstuffs, ciders, vine- 
gars and syrups. 

Sec. 16. Be it further enacted, that in order to enforce 
and carry out the provisions of this act, the sum of $10,000, 
or so much thereof as may be necessary, is hereby appro- 
priated and set aside out of the fees arising from the inspec- 
tion and analysis of fertilizers, and so much thereof as is 
necessary is made immediately available. 

Sec. 17. No action shall be maintained in any court in this 
state on account of any sale or other contract made in vio- 
lation of this act; provided, this act shall not go into effect 
until after the first day of August, 1905. 

Sec. 18. Be it further enacted, that all laws and parts of 
laws in conflict with this act be, and the same are, hereby 
repealed. 





Finding Food Values of Nuts and Grains. 


Professor M. E. Jaffa has submitted to Dr. Walter 
H. Evans his data regarding experiments he has made 





to determine the values of California food Products, 
all of which will be made the subject of an important 
bulletin to be issued at once by the government at 
Washington, says the San Francisco Call. California 
fruits have been the chief staple used by Jaffa in his 
work, grains and nuts forming an incidental feature of 
the menu which his subjects have eaten while under 
his care. 

According to Dr. Evans, Professor Jaffa has had 
unusual facilities for carrying out investigations of 
this nature and was able to obtain especially good sub- 
jects for the experiments. Dr. Evans says: 

“Fruits and nuts may be made a very useful part of 
the diet, but aside from the work already undertaken 
by Professor Jaffa comparatively little attention has 
been given to the study of their nutritive value by in- 
vestigators. California furnishes such an abundant 
variety of 7” fruit and nuts that the conditions for 
such inv estigations are very favorable and it is hoped 
that this inquiry will establish the dietetic value of 
these food materials and lead to their more general 
and intelligent use in American households. 

In these investigations attention is devoted mainly to 
the physiology, hygiene and economics of nutrition, 
Chemical work is confined as closely as possible to 
that necessarily involved in the different inquiries, 
The chief object of the inquiry is to discover the fund- 
amental laws of nutrition and their economic and so- 
ciological application to the health and well being of 
mankind. 

In the prosecution of the inquiry during the past 
year attention has been devoted more particularly to 
cooking experiments, dietary studies, digestion ex- 
periments, and investigations with the respiration ca- 
lorimeter on the transformations of matter and energy 
in the human body. 

The object of the cooking experiments is to study 
the changes and losses resulting from the different 
methods of cooking and the effects of cooking on 
digestibility and nutritive value. During the past year 
these experiments have been made only with meat, 
and principally with beef. 

The purpose of the dietary studies is to secure in- 
formation regarding the kinds, amounts and cost of 
food materials used by people under widely varying 
conditions in different parts of the country, to furnish 
data for comparison with results of similar investi- 
gations in this and other countries, and to assist in 
establishing general dietary standards. 

The digestion experiments have for their purpose 
the securing of data regarding the digestibility of 
different classes of food materials—i. e., the amount 
of consumed material which is actually made use of 
by the body and the establishment of standard factors 
of coefficients of digestibility. The special classes of 
food materials studied during the past year were le- 
gumes, cereals, fruits and nuts. The digestion ex- 
periments with cereals were made with various cereal 
foods and with macaroni and bread fron: flour milled 
from American grown macaroni wheat. 


The investigations with the respiration calorimeter 
have included experiments with men in which the in- 
come and outgo of nitrogen, carbon, hydrogen, oxy- 
gen and energy were determined. An important feat- 
ure of some of the experiments during the year was 
the study of the relative value of fats and carbohy- 
drates as sources of energy for muscular work. 
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The Hammond Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


DARAAD AAD AAD AL 




















If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


TUVAbMAbAsbddddsbddbbdbddddddddsdddddddddddddddddddddddddddddddddddddddddcacdad 


Srorrrverrrrevrerevrrre ree rvrrrr ree rerrerrrr rer renner ri rri rein 


VUbNdbbbbbdbbdbddbdbebsbdsbddsddbdssdsasasddsdsssdsdddddddsddddssddddddsddsdddddddddsdddddddsdddddddddadcdscds 


The AUTO- ‘TIPPER 


Works Perfectly on 














All Cappers 








FULLY GUARANTEED 





Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 














Daniel G. Trench & Co. 


| 
General Agents | 
| 


42 River Street, Chicago, Ill. 


CHICAGO SOLDER CO... 


Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 
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The Annihilation of Distance. 


How much nearer to each other the nations of the 
world seem to be to-day and really are to-day than 
was the case a few decades ago! When weeks and 
months were required for communication between the 
United States and Europe the countries of the old 
world appeared to be a long way off. Now the cir- 
cumference of the old earth is belted with telegraph 
and cable lines in every possible direction. What 
happens to-day in Europe, Asia, Africa, Australia, 
South America and the great islands of the sea is 
made known to us to-morrow by great newspapers 
like The Chicago Record-Herald, whose foreign cor- 
respondents are located in every important city in the 
world outside of the United States. In addition to its 
own staff correspondents The Record-Herald enjoys 
the foreign news service of the New York Herald, 
famous for many years for the reliability of its foreign 
news; the New York World, and also of that great 
co-operative newsgathering association, the Associated 
Press. No other daily newspaper in America pos- 
sesses facilities so varied and extensive for covering 
the news of all nations. 





Liquor Used in United Kingdom. 

[he sum spent for intoxicating liquors in Great 
Britain and Ireland in the calendar year 1904 was 
$817,000,000 in round numbers. This is a decrease 
from the total of 1903. In fact, for several years, the 
national drink bill has been decreased. The average 
per capita expenditure for drink in 1904 was $20.59 
for England, $15.57 for Scotland, and $15.08 for Ire- 
land. In Belfast, with an estimated population of 358,- 
693, the total expenditure was $5,495,000 for drink. 
This is almost equal to the total taxable valuation 
of the city, which for the year ending March 30, 1904, 
was $6,129,610. 





The Farmer Loses. 

If a farmer buys goods of a supply house outside 
of the state, can the goods be touched by pure food 
officials? If there is any loss, on whom does the loss 
fall? 

That question is one frequently discussed in trade 
circles. New laws passed by recent sessions of north- 
western legislatures have some bearing on the sub- 
ject. 

It is believed that under section one of North Da- 
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kota’s amended food law food products which come 
into the state are subject to examination, the same 
as those found in the stores of retail grocers. If q 
farmer buys a bill of groceries from a Chicago supply 
house, for instance, pays for them in advance and the 
goods are seized for being illegal, the loss must fal] 
upon the farmer unless he chooses to bring action 
against the house furnishing the goods. 

There has been much discussion over the powers 
conferred upon the Minnesota food department by the 
Lauritzen law enacted at the last session of Minne- 
sota’s legislature. It was thought that under this law 
the food department could confiscate shipments com- 
ing from supply houses outside the state. 
analysis, however, the bill simply provides that ship- 
ments of foods coming into the state can be held long 
enough to make chemical analyses of the different 
samples taken. If the inspector finds any of the goods 
illegal the law provides that the department shall no- 
tify the consignee of that fact. Commissioner Slater 
says inasmuch as the goods were purchased and paid 
for outside of the state the department cannot reach 
the supply house nor can it prevent the purchaser 
from using the goods even if they have been found 


On cle ser 


illegal. 
South Dakota’s law does not give some of the 


powers of inspection conferred on North Dakota’s and 
Minnesota’s departments in this matter. It will be 
seen that in any instance it is a case of publicity. While 
it may be possible under the new North Dakota law 
to confiscate the goods the department’s policy is to 
use publicity as the best means of eradicating the 
evil.—Minneapolis Commercial Bulletin. 





When They Roost. 
“Sow as you will, there’s a time to reap, 
For the good and bad as well. 
And conscience, whether we wake or sleep, 
Is either heaven or hell. 
And every wrong will find its place, 
And every passion loosed 
Drifts back and meets you face to face— 
When the chickens come home to roost. 
—Exchange. 





IF YOU WANT TO GET A POSITION AS FACTORY SUPERIN- 
TENDENT OR PROCESSOR ; OR IF YOU WANT TO EMPLOY 
A SUPERINTENDENT OR A PROCESSOR, TRY A WANT AD. 
nt aw ——————E 
2 











LEONARD 
SEED CO. 


SUPPLIES 


EVERYTHING IN THE WAY OF SEEDS THAT CANNERS 
AND PACKERS REQUIRE 


IT HAS THE GOODS 


WRITE FOR PRICES, 79 anb 81 EAST KINZIE STREET 


CHICAGO 























PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 


+ 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED—CONDENSED MILK FACTORY SUPERIN- 
tendent; must be thoroughly experienced. Address Mr. 
Supt., care THE CANNER. 


WANTED -POSITION OF SUPERINTENDENT BY A 
packer of 25 years’ experience; good references. Address 


Packer, care THE CANNER. 


WANTED—EXPERT HAWKINS CAPPER MAN; 
state salary and experience; steady employment until Nov. 
ist. Address The Sears & Nichols Co., Chillicothe, O. 


WANTED, TO BUY, SUME GOOD SECOND HAND 
salting tanks for Pickles; prefer about 12 ft. bottom and 
8 ft. stave. Address ‘G.’’ care THE CANNER. 


WANTED—A STRICTLY FIRST-CLASS REPRESENT- 
ative, one acquainted with wholesale grocery and canning 

trade; a good opening to right party; all answers strictly 

confidential. Address Salesman, care THE CANNER. 


WANTED—RESPONSIBLE POSITION WITH CAN- 

ning factory of large capacity, preferably one which is 
operated all the year; competent to take entire charge; refer- 
ence. Address Alfred Bilderback, General Delivery, Phila- 
delphia, Pa. 


WANTED—YOUNG MAN WANTS POSITION AS 

manager or assistant or as processor in canning factory; 
has had twelve years’ experience; is also competent book- 
keeper; references as to ability, etc.; reasonable salary. Ad- 
dress “Competent,” care THE CANNER. 








WANTED—POSITION AS MANAGER TO OPERATE 

a fruit or vegetable cannery for a firm that is desirous of 
introducing the sanitary can; will successfully demonstrate 
the advantages of this can before employment; years of ex- 
perience; can furnish any size bond or references required. 
Address Sanitary, care THE CANNER. 


FOR SALE—ONE STEVENS TOMATO CAN FILLER, 
one Grasshopper tomato scalder; also a Star capping ma- 

chine. Address S. J., care THE CANNER. 

FOR SALE—1 HAWKINS CAPPER, 1 NO. 3 BURT 
labeler, 1 West process kettle, 1 Lewis Can tester, 1 Moni- 

tor bean cutter. Address K. M. Davies & Co., Williamson, 

az 

FOR SALE—ONE SECOND-HAND HAWKINS CAP- 
per, $200.00 f. o. b. St. Joe, Mo.; one second-hand King to- 

mato filler, $100.00 f. o. b. St. Joe, Mo. Address Bird Can- 

ning & Pres. Co., St. Joseph, Mo. 


FOR SALE—TOMATO PLANTS, CAREFULLY GROWN 

from choicest Livingston seed; strong and healthy, giving 
better results than any other, at $1.00 per thousand for seed- 
lings and $1.50 per thousand for transplants. Address J. D. 
Shearman, Indianapolis, Ind. 


WANTED—COPIES OF THE CANNER AND DRIED 

FRUIT PACKER, 2 of Number 10, Volume No. 14; 1 of 
Number 6, Vol. 17; 2 of Number 1, Vol. 16. Will pay 10 
cents each for above copies. Address Geo. Shaw, care 
THE CANNER, 











Edward Gudeman, Ph. D., 


Consulting Chemist, Chemical Engineer, Food and Tech- 
nical Expert, 903 Postal Telegraph Building. 
Chicago, Ill, 


FOR SALE—FIVE SHARES OF STOCK IN AN OHIO 


cannery; a bargain. Address W. G. Haas, Edison, O. 


FOR SALE—ALGOMA PACKING CO., ALGOMA, WIS., 

the best pea canning factory in Wisconsin; no better or 
more desirable location; reasons for selling given on appli- 
cation to J. Stilwell Vilas, Kaukauna, Wis. 


FOR SALE—250 HARDWOOD BARRELS, USED ONCE 

for Tomatoe Pulp; all in first class condition; will be 
sold cheap if sold at once. Address, The Continental 
Canning Co., Continental, Ohio. 


FOR SALE—HAWKINS CAPPER, MERRELL-SOULE 
Upright corn cooker-filler, two corn cutters, silker, Stev- 
ens’ tomato filler, Jersey Queen tomato filler, three Barry 
horizontal process kettles, 18,000 No. 3 cans, boxes, labels. 
Address the Gem Canning Co., West Alexandria, O. 


FOR SALE. 
A HIGH-BRED, IDEAL TYPE OF STOWELL’S, 
but white as snow. Grains deep and slender. A big 
yielder. Hand selected and hand picked. Prices 
right. Samples submitted.--H. W. Lowk, Stella, Neb. 








CODE BOOKS. 

IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes pub- 
lished, excepting those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
ordering through us we serve your convenience by 
saving you the trouble of sending separate orders to 
each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 
CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& )N LAUGHLIN, Inc., Chicago, borrow money if 
neede and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; 4. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
<#GOODS ASSOCIATION<s~ 


, ‘HIS ASSOCIATION includes the canners of twelve states and is the 








largest and most prosperous organization of Vegetable Canners in this 

country. Every canner in the Central States who packs Sugar Corn, 
Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement tokeep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 
Address 


IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 


























E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E ‘ecutive Committee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Lc zislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, }. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 








NEW YORK STATE CANNED GOODS 
«-&# PACKERS’ ASSOCIATION«<s 


, ‘HE OBJECTS of this Association are to foster the interests of the 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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MOORES McFERREN 


BOXES 


are GOOD boxes 


| Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
| veneer boxes used by some manufacturers. 








We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 























Heyden 
Suga 








We are competitors of the trust. 


Why pay the trust prices when 
you can do better? 


Sugar at less than one-half cent 
per pound, and as pure and 
wholesome as any ever made. 


A. Klipstein 6 Company, 
122 Pearl St., New York City 


BRANCHES 


BOSTON, 283-285 Congress St. 
PHILADELPHIA, 50-52 N. Front St. 
PROVIDENCE, 13 Mathewson St. 
CHICAGO, 134-136 Kinzie St. 
HAMILTON, CAN., 24 Catherine St. N. 
MONTREAL, CAN., 17 Lemoine St. 


























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 





Canners and Packers of 
North America 


HSH 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, $ 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 

It also gives the names of goods packed by @ 
each factory and the brands under which they 

are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 

is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 

a 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


DOSS HHGOGOSHHGHOSHHHHHSS HHH99SHHG9GSO59909HHHHOOS GOTOH 
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° =_——_—. If it’s used in a Canning Factory 
un rie we can furnish it. 
| ene —oetiin SS 











Peeling Checks 


Blanching Basket 
for Peas, String Beans, Etc. 








Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets 


Soldering Coppers Tipping Coppers Capping Steels 

















Sprague Canning Machinery Co. 
DANIEL G. TRENCH @& CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 


























The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 


o 





— 














Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 | 


DANIEL G. TRENCH & CO., 
CHICAGO, ILL, 


Gentlemen :—In reply to yours of recent date as to what we 


think of the Calcium System will say, after using the system at our | 


two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 
ment, and prefer it in every way fo the retort system. 


Yours truly, 


[Signed] 


R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, 1904 


DANIEL G. TRENCH & CO, 
CuIcAGo, ILL. 

Gentlemen:—In answer to your inquiry of recent date as to 
what our opinion is of the Calcium System, will say that this is our 
first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 


| we did not have any worry that the corn would not all be properly 





processed, as you do with the old method of processing corn. The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 
Yours truly, 
CENTRAL OHIO CANNING COMPANY, 
[Signed] Irvin F. Snyper, Secretary 














Sprague Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Growing South 


No other Section is forging ahead as fast as the Southern 


States, in Agriculture, Horticulture, Factory Buildings and Gen- 


eral Progress. The last year's record a'ong the 


SOUTHERN RAILWAY AND 
MOBILE & OHIO RAILROAD 


of investments in Factories and improvements was over #100,0°0,- 


C00; for three years $.50,000 000. 


SPLENDID OPPORTUNITIES 
exist in Alabama, Georgia, Kentucky, Mississippi, North Carolina, 
South Carolina, Tennessee and Virginia, and in Southern Illinois 
and Southern Indiana, for investments of ail kinds in Timber, 
Mineral and Other Lands. 


FACTORY LOCATIONS 
Where ali conditions are favorable for making and marketing Iron 
and Steel and their products; all kinds of wood using articles and 
nearly every other line of industry. 


CANNING FACTORY OPENINGS 
in several desirable communities, where Fruits and Vegetables are 
to be had. Publications and special information furnished. Our 
Department is a Bureau of Information for all seeking locations 
or investments. 


M. V. RICHARDS 


Land and Industrial Agent, Southern Railway and 
Mobile & Ohio Railroad, Washington, D. C. 





C. Ss. CHASE, Agent M. A. HAYS, Agent 
722 Chemical Building 225 Dearborn Street 
ST. LOUIS, Mo. CHICAGO, ILLS, 


a 


Books f or Canners 


Chemistry of the Farm—By R. Warrington, 
F.C. 8S. 120 pages, 5x7 in. Cloth. $1.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. S._ Illustrated. 190 pages, 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. 
Illustrated. 204 pages, 5x7 in. 

Insects and Insecticides—By 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. 8. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
150 pages. Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St., Chicago 

CASH WITH ORDER 





Alexander Fulton. 
Cloth. $1.00. 
Clarence M. 











INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 














)| gessss 
A BETTER 


LOCATION 
THAN YOURS 














for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also cn request. 


J. W. WHITE 


GENERAL INDUSTRIAL AGENT 
PORTSMOUTH, VA. 


Seaboard Air Line Railway 


i tuccecececesccecced 


SSS=E335355 555534 























Calcium 


SPECIAL MAKE 
FOR 


Canners’ Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 


THE SOLVAY PROCESS 60.'S 


Chloride of Galcium 


PRACTICALLY CHEMICALLY dhapte STRICTLY NEUTRAL 
STRENGTH, COMPOSITION AND PURITY GUARANTEEDO. 


5 HE LARGEST CANNERS 
AND TABLES OF SPECIFIC GRAVITIES AND B 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CHI CAGO, 61 Por tland, Bk 
BOSTON, 544 Tremont Bidg PITTSBURG, 727 Park Bldg 


CARBONDALE, PA 




















QUICK! 


PANDORA, O., June 9, 1904 
PUBLISHERS ps nig A sae DRIED FRUIT PACKER, 


er Sir: — we geen discontinue our + ph cand AA in The 
Canner, ‘which we had inserted a couple of w ago. We are more 
than pleased with the results obtained, as they yt JUST WHAT 
YOU WANT, and get it quick. 


Yours very truly, 


Pandora Canning & Pickling Co. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





NEW YORK 

















CUT THIS OUT 



































WE BUY TIN 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ann STREATOR, ILL. 








For New Subscribers 
BARAARARARAARRARA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THe CANNER AND DrieD FRUIT 
PacKER for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 





Address. 





Town 





State 












































American Can 
< Company 2 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, TiiE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 











PERRERERL, 
Peeee eee, 












































ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 











